AMERICAN CANS 


The fall and winter packing season with its 
variety of products calls for the same good 
cans and the same careful judgment in their 


selection. 


It is impossible to make a hetter can than 
the “American” and its universal use proves 


it. 


American Can Company 


Chicago NEW YORK San Francisco 
Baltimore Portland, Ore. 


THIS IS THE 1879th ISSUE OF oe 

THE CANNED FOOD AUTHORITY OF THE WORLD Des 
BALTIMORE, MONDAY, OCTOBER 13, 1913 Pee 
: 


THE Canning TRADE 


a simple, durable and compact machine. The 
cans are received in a single line and carried 
thru box on revolving tables or discs. The 
cans, on entering and discharging, pass thru 
automatic doors that prevent to free an escape 
of steam. 


OUR AIM: QUALITY—SPEED—ECONOMY 


502 PHOENIX BUILDING BALTIMORE, MD. 


Why Do You Hesitate About 
COLBERT ROTARY DISC EXHAUST © | Buying A Blakeslee Simplicity 


Can Righting Machine 


when it will save 
its cost in one 
season and will 
never wear out? 
It never gets 
tired and never 


makes a mis- 


take. Ask us 
Made in 4 sizes, takes cans up to 5% inch. ‘. 
Capacity : No. 3 cans from 84 to 84; No. 2 cans 40 to 102 about it. 
per minute. 
SMALLEST FLOOR SPACE 
GREATEST CAPACITY A. K. Robins & Co., Agts. 


Baltimore District 


COLBERT CANNING MACHINERY CO, Burden & Blakeslee, Mfgrs. 


Cazenovia, N. Y. 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President 


Wheeling, W. Va. 


WHEELING CANS 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 
Wheeling, W. Va. 


La Crosse Can Co. 
La Crosse, Wis. 
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THE Canning TRADE 


LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 


Growers of Safe Seed 
THE KIND THAT MAKES A CROP 


LET US FIGURE 
YOUR REQUIREMENTS 


PLANT 


Seeds 


WOLD TORRIS WOLD & COMPANY WOLD 


218-230 N. JEFFERSON ST. CHICAGO, ILL. 
SANITARY 
CAN 
MACHINERY 
THAT IS Sanitary Can Lock and Lap Seamer 
EFFICIENT 
DURABLE Just as it was seen at the Conven- 
tion. It is well built, Smooth Run- 
Is our No. 79 Lock Seamer without AND ning and guaranteed to do the work. 
the Soldering Device. It is used and You can depend on this machine to © 
recommended for Baking Powder, SIMPLE work when you want cans. 


Coffee and other Dry Can Bodies. 


MAKERS OF HIGH CLASS, HIGH SPEED 


WOLD AUTOMATIC CAN MACHINERY, PRESSES and DIES WOLD 
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4 THE Canning TRADE 


Ayars Machine Company, 


CORN 


FOR SHAKING CANS OF 
CORN BEFORE SHIPPING TO 
GIVE IT A RICH CREAMY 
APPEARANCE. 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamitton, Ont., Sole Agents for Canada. 
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POLP CANS 


Five Gallon Rectangular 


OF... 


Onusually Good Quality 


SOUTHERN CAN CO. 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


About the only section of the country doing any can- 
ning of tomatoes at this writing is California, where the 
packing of this article-always commences after fruits are 
out of the way, and even there the season is drawing to a 
close. Strictly speaking, this is the tomato canning sea- 
son on the Pacific Coast, so that the fact that canning is 
continuing there does not indicate a prolonged season. 
Tomato canning for the season of 1913 is over, as is the 
canning of all the staple articles in this industry. Definite 


evidence of this is that Secretary Gorrell has sent out his 


blanks for the reports of the totals; the compilation of 
the statistics is on. And permit us to interrupt right here 
to urge that you send in your blank without delay, Every 
man in the industry is keenly interested in knowing what 
the results are, you among them; one man’s delay delays 
all, and adds to the already great labor of this collection. 

Estimates are flying more freely as to both the corn 
and the tomato packs, and the variations are as great as 
ever ; the one thing certain about the whole business being 
that the returns will be in favor of the canners and hold- 
ers of stocks. There will be no straws to break the Cam- 
el’s back in this year’s statistics; on the contrary, they 
will probably be filled with regrets for the men who have 
entirely sold out, or are short on their future deliveries. 

The market is taking on new life and reawakened in- 
terest is evident in all lines of canned foods. Jobbers 
have come to a realization that to wait longer spells loss, 
and while they are covering conservatively, they are tak- 
ing care of at least their nearby wants. As yet there is 
no evidence of speculation in the market, despite the ru- 
mor that Western corn packers are attempting to corner 
that market. 

Beans.—String and wax beans continue to show 
strength, with promise of furthér advances, owing to the 
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very short packs. Few sections of the country have had 
anything like normal packs, and more sections were com- 
pletely cut off. Green and wax cut beans, No. 2 stand- 
ards, are quoted here at 65c., with No. 10s quoted at $2.50, 
prices which in themselves are sufficient to show the 
trend of the market. Lima beans, No. 2 standard, are 
quoted at 95c. to $1.00, with soaked limas quoted at 65c. 
Baked beans continue in good demand, and are beginning 
to feel the effect of the higher prices in other lines. 
Standard No. 2s are quoted at 45c. and No. 3s at 65c. for 
the plain, and in sauce at 2%c. higher. Choice No. 3 are 
80c., with fancy and extras ranging proportionately 
higher. Red kidney beans are quoted here for No. 1 at 
40c.; No. 2, 60c. 

Corn.—The activity in corn still continues, with the 
market quoted strong at 65c. as bottom for standard 
Maine style, and ranging up for the better grades and 
styies. All reports go to show a shorter pack than early 
estimates indicated, and a market very much _ better 
cleaned up than anyone expected. Iowa’s corn pack for 


1913 amounted to but 747,000 cases, as against 3,260,000 


cases in 1912, according to Secretary Drake’s report. 
Against this were sold 760,000 cases of futures as shown 
by the same report. Taking Iowa’s claim to packing 25 
per cent. of the total corn pack of the country, this would 
give a total pack for 1913 of only about 3,000,000 cases 
for the country ; but it is safe to say that Iowa fell below 
her average this season, as compared with the total pack. 
It has been a disastrous year for many corn packers, 
owing to their inability to fill future orders. From a 
crushing over-supply in 1912 to an aching void in 1913, 
is a summersault unequaled in the history of canned 
foods. 

Peas.—In the rush of business on corn and tomatoes, 
sauerkraut and sweet potatoes and some fruits, peas have 
been somewhat overlooked. There has been some busi- 
ness, but mainly of a small nature, filling-in orders. But 
there is no weakness apparent anywhere. Wisconsin is 
cleaning up rapidly on her cheaper peas, the retail grocers 
finding the article a good and rapid seller at 10c. 
grades of peas are good property and hard to locate. 

Pumpkin.—This article has joined sauerkraut in its 
upward march, and is now parading at 65c. in the West 
and at 70c. East, for a good standard article in No. 3 plain 
cans. The crop is scarce everywhere and the packing 
light. A little publicity as to the real va‘ue and economy 
of canned pumpkin would easily make the annual pack of 
this article double what it is, and at prices as high or 
higher than at present. Sauerkraut is quoted here at 85c. 
for No. 3 and in the West at 90c., and the limit probably 
not yet reached. 

Sweet Potatoes.—There promises to be quite a heavy 
packing of sweet potatoes, judging from the number of 
new firms going into the business this year; or we would 
more properly describe the situation by saying the num- 
ber of old canners who are going to handle sweet potatoes 
for the first time this season, Standard 3’s are quoted now 
at 80c. to 85c., as to brand and location. 

Tomatoes.—The activity in tomatoes continued this 


Finer 


week, buyers coming from all sections of the country, 
attracted no doubt by the bargain prices made by some 
desperate packers. Strictly standard goods cannot be se- 
cured under 80c. and not many holders able to carry the 
goods will accept that price. In the West full standards 
are quoted at 85c., with higher grades and qualities in 
proportion. No, 10 standards are quoted at $2.75, and 
No. 2s at 57%c. 

We can see no good reason for any holder of good 
tomatoes sacrificing them at prevailing prices; for there 
seems every reason to expect much better prices, and in 
the near future. Reports from Virginia all show a con- 
siderable shortage, running from 25 to 50 per cent. from 
last year’s pack; Maryland reports are along about the 
same line, and in a recent talk with Professor Monroe, 
who before the season predicted a 70 per cent. yield, said 
he can now see no reason to change the figures. With 
even a 12,000,000 case pack and no carry-over as 1913 
tomato supply, as against a 15,000,000 case pack and 
carry-over for 1912, how is it possible to figure a 5c. 
market ? 

Conditions are interesting in all leading markets and 
quite a number of changes are made in our market pages. 


THE BIG CANADIAN PEACH CROP. 


In these United States fruits were so conspicuous 
by their absence this year that we can almost envy the 
reports now coming from Canada, where crops were gen- 
erally good. The Canadian Grocer, speaking editorially, 
and under the caption, “The Enormous Peach Crop,” 
Says: 

After five months of the busiest season in the recollec- 
tions of the gray-haired veterans, the fruit commission men 
are planning a long snooze, or an autumn holiday, or a casual 
glance at urban life outside the wooden walls of the Toronto 
fruit market. The twenty hours a day on which some have 
been celebrating the bumper crop of tree and bush and vine- 
grown products have induced an advanced stage of weariness 
of the flesh. 

Viewed from any standpoint the fruit season of 1913 
must be judged a success. Peaches and plums especially have 
been a huge crop, the former the best in over 30 years. Only 
a few days ago, after weeks of a constantly increasing supply. 
was the market glutted to a point where a sacrifice was a sav- 
ing necessity, and the grower had to be content with 15 cents 
a basket or let them rot upon the trees. At other times all 
parties secured a fair profit and no torrid weather induced 
rapid destruction en route or on the market, or in the store 
Exportations of 500 carloads from the Niagara Peninsula into 
United States helped relieve what otherwise might have 
swamped the fruit market and its activities. As it is, besides 
immediate profits on sales, the grocer will have a potential! 
business of large proportions in the lower prices in preserved 
and canned goods as the aftermath of a plenteous harvest o! 
fruit, and of many vegetables as well. 


To Save Money See the 


“Wanted & For Sale” Ads 
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The New York Market 


Market irregular on tomatoes, both as to prices and quality—Desirable qualities of corn 


hard to find—Advancing tendency checked, but declines not in evidence—Traders 


awaiting more definite information on sizes of packs—Noted in the market. 


Reported by Telegraph 


New York, Oct. 10, 1913. 

The Market.—The feature during the latter part of 
the week, at least, has been the irregularity of the tomato 
market, with stock selling all the way from 5c. to 80c., 
and in each instance represented as full standard grade. 
Weakness has developed among packers, and it is easier 
to buy all grades now than it was last week. In other 
lines business is not essentially different from what it 
has been heretofore. Corn is in short supply and buyers 
are finding difficulty in securing stock at any price. Other 
vegetables are not essentially different, though appar- 
ently the upward movement which has been noted pre- 
viously has ceased, with the exception of corn. That is 
doing better and the situation offers no present indication 
of a change. Buyers are acting with a shade more cau- 
tion, perhaps, and are not insisting upon obtaining goods 
at present values. They are beginning to think that pos- 
sibly a reduction will follow the completion of the pack 
in some lines, possibly in all. The effect of this is to cre- 
ate a condition which may or may not exert an influence 
upon the future of the business that will develop weak- 
ness or strength as the case may be. The tendency is no 
longer upward, as a whole, but it might not be exactly 
correct to say that it is downward. The change is. very 
light, but it is sufficient to be seen, and it makes buyers 
a little more careful in their operations. They had begun 
to accept the situation as it had been told them, but the 
weakness in tomatoes has changed the feeling somewhat 
and business has been done on a different basis for the 
past few days. 

Tomatoes.—Weakness has developed during the 
week. One reason is the small packer, who has no stor- 
ave facilities, has found it necessary to dispose of his 
stock, The result is that a good many lots have been 
thrown on the market and are now offered at a shade 
under the former price. Indeed, it is possible to buy all 
the way from 75@80c. and in each extreme the quality is 
reported as standard. On the other hand, some ship- 


ments have been rejected on that score and are now of- 
fered at a reduction to save holding them for the future. 
Other lots are under arbitrament to determine whether 
they are standard or not. These influences are such that 
the market feels it and the seller is suffering to some ex- 
teat. The short crop idea is changing somewhat and 
some brokers are estimating 12,000,000 cases as inside 
for the pack. No. 2s cover an equally wide range. They 
aic held at 52%@60c. factory, with very few selling at 
tie outside. The inside figure is most generally touched 
ail business during the past few days has been accepted, 
it is said, even below that. For No. 10s $2.60@2.75 is 
oilered f. o, b, factory, and the inside figure is accepted 
more often than the outside quotation is obtained. A 
steady demand for all offerings of desirable grades is 
noted, but the demand is by no means active. Conditions 


are not as favorable as they were to holders and the ten- 
dency of the market is toward a lower general basis. 
Corn.—Little or no new pack corn is obtainable from 
packers, since most of them are so closely sold up, now 
they wonder whether they will be able to fill orders. The 
situation so far as the crop is concerned does not improve 
and nearly all holders are conservative in their opera- 
tions. They want to see the probable output before they 
decide about what they shall do. Meanwhile it becomes 
increasingly difficult to buy any desirable grade and 
fancy Maine stock is held at $1.15@1.20 f. 0. b. factory. 
State fancy is held at 924%@95c. f. o. b. factory, and is 
hard to find at that figure. Southern Maine style is 
stronger at the late rise, with little movement because of 
the conservatism of both buyers and sellers. Western 
stock shares the firmness and the tendency of prices is 
upward. An advance of 10@12M%c. has been noted on 
Western stock during the past few weeks, and it is still 
going up. Many packers have not opened their canneries, 
while others who have operated have no assurance that 
they will be able to deliver more than 25@30 per cent. of 
their sales. The situation is looked upon as very bad and 
packers are uncertain where they are going to land. 
Peas.—In good stock, the market is strong and the 
tendency is to remain firm, if, indeed, in some instances 
the market does not promise to advance. A few lots of 
standards, on the contrary, are easier, based on quota- 
tions, though no disposition to shade is noted. Buyers 
are searching for No. 1 Alaskas, and in some instances 
as high as $2.25 has been paid. A little pressure to sell 
ordinary stock has developed here, but the movement has 
not increased perceptibly because of this. Movement ap- 
pears to be very light and sales are made only as neces- 


sity requires. The total pack has been under-estimated, 
some interested appear to think. 

String Beans.—A fair demand is noted for the list, 
quoted elsewhere, but No. 2 Refugees are hard to find 
below $1.65 and a few No. 3s have sold up to $1.30 here. 
Southern No. 10s are held with confidence and the trend 
seems to be upward in all sizes. The market has not been 
so active the past few days, though conditions point to 
improvement with the change that comes with holiday 
trade. 

Pumpkin.—The market is firmer, with buyers search- 
ing for supplies. Western packers are said to be buyers 
on this market to fill orders. The supply in the West is 
even shorter than it is here. Conditions are favorable 
to packers. 

Spinach.—Supplies are scarcer and the market is 
firmer, with New York No. 10s quoted at $3.00 f. 0. b. 
factory for future delivery. The New York State pack 
is held firmly, with business done in small lots only. 

Sweet Potatoes.—Supplies are held with more confi- 
dence at the prices printed elsewhere. Movement is 
small, but all holders are firm in their views. 
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Succotash.—Supplies are light and the market is 
firm. There is little stock to be had at any figure. The 
short supply of corn has made the market firmer. 

Peaches.—California pack show an upward tendency 
based upon the clean-up of stocks in packers’ hands. De- 
mand from local distributors is light. Southern pack is 
strong under light offerings. The packing season in the 
South is about done. No. 2 unpeeled pies are quoted at 
75c. f. o. b. Baltimore. No. 3s are held at 90c. and No. 
10s at $3.00. For No. 3 peeled pies, all yellow, $1.00 Bal- 
timore is quoted. No. 10s, yellow seconds, are held at 
$4.25. No. 2, all yellow seconds, are quoted at 82¥%c. and 
No, 3s at $1.10. No. 3 seconds, white, are held at $1.05 
Baltimore. Standard No. 2 whites are held at 97%c. in 
syrup, and No. 2 yellow are quoted at $1.00. No. 3 white 
in syrup are held at $1.30 and No. 3 yellow at $1.30@1.40. 
Yellow No. 10s in syrup are held at $5.00. 

Apples.—No. 10s are sparingly offered at $2.60 in- 
side for State and outside quotations run much higher. 
The Maine pack is so uncertain that canners have with- 
drawn offerings, while Southern pack is scarce and the 
outlook discouraging. State packers are refusing all of- 
fers for future delivery and sales are made in a small way 
only for spot stock. The situation offers no indication 
of improvement. Southern grades show nothing in fancy 
offered under $2.50 laid down. State No. 10s are quoted 
at $2.75@3.00 f. o. b. factory. 

Pears.—Not much movement or interest, but finer 
grades are scarce and the market is steady as quoted. 
State pack is light and New Jersey did not put up as 
many this year as ordinarily. Prices are the same as 
quoted last week. 

Pineapples.—Trade is fair without much feature. 
Spot No. 2 extra sliced Hawaiian, $1.65; No. 2% extra 
sliced, $2.20; No. 1 standard, $1.55; No. 2% standard 
sliced, $1.77%. Baltimore reports a rather slow trade and 
prices unchanged, though held firmly up to quotations. 

Plums.—The market is quiet, but all stocks are firm- 
ly held, pending the outcome of the pack. Conditions 
favor holders, though the market is not wholly estab- 
lished, it is said. Southern pack is light and not much 
has been put up in the North. 

Berries.—No change is noted in the situation this 
week. The better sorts of red raspberries are scarce and 
wanted. Blueberries are in much the same _ position. 
known in most sorts and trade has been restricted 
by the small supply and the high prices most holders ask 
for them. The output this year was the smallest ever 
known in the most sorts and trade has been restricted 
ever since the packing season closed by the condition 
which exists with reference to the quantities available for 
distribution. 

Cherries—Demand is small, but prices are firm be- 
cause stocks are light. Buyers are able to obtain small 
lots only and holders are not particularly anxious to dis- 
pose of what they have. The result of this combination 
of conservatism is to restrict movement and cause the sit- 
uation to remain difficult for the average buyer to solve. 

Salmon.—Sockeye has sold better of late. Most of 
the output in British Columbia is reported taken by Eng- 
lish interests. The same interests are said to have pur- 
chased with considerable freedom on Puget Sound as 
well. The spot market for all varieties is steady and 
sales have developed in rather more directions than last 
week. Prices quoted are: Red Alaska No. 1 talls, $1.25; 


. halves, 72Y%c. and medium red, 95c. for No. 1 talls. Pinks 


are steady at 75c. No. 1 Columbia River flats are held 
at $2.30, while halves are quoted at $1.32%. 


THE Canning TRADE 


Sardines.—The situation doesn’t appear to change 
much. The run of fish on the Maine Coast is light and 
packers find difficulty in securing enough to fill their or- 
ders. The tendency of prices is upward, but no advances 
have been made of late. Probably nothing further will 
be done toward announcing an advance until the packing 
season closes, which will be in a short time. 

Shrimp.—Business is light, but New Orleans quoted 
No. 1s at $1.00@1.05 and No, 1%s at $2.00@2.50. Buyers 
here are not taking any more than they are obliged to 
under present conditions. 

Crab Meat.—The market is quiet, with sales limited 
to small lots in nearly all instances. Supplies are too 
short to permit much buying beyond what is needed for 
present use. No. % is quoted at 90c. No. 1 is held at 
$1.80; No, 2 is quoted at $3.00, less 10 per cent. delivered. 


Herring Roe.—Sales have been only fairly active of 
late, but prices are held firm at 87%c. for No. 2. 

Potomac Herring.—Sales have been fair, but without 
feature. Prices are steady at 45c. for No. 1 and 60c. for 
No. 1% tall, with No. 2 quoted at 65c. 


PICKED UP IN THE MARKET. 


English buyers have taken large quantities of red Alaska 
salmon and the supply of this grade has been reduced by 
heavy sales abroad. The entire market has grown stronger 
and prices on sockeye halves and flats and red Alaska halves 
have been advanced by some of the large canning interests. 

One lot of No. 2% seconds lemon cling California peaches 
were offered in one quarter at $1.42% here. 

One sale of 3,000 cases No. 3 Maryland standard tomatoes 
was reported at 75c. f. o. b. factory. 

An advance in best grades of spot pink salmon is expected 
as the result of the higher tendency of values on the Coast. 

Baltimore reports practically a bare market on cove oys- 
ters and higher prices on full pack, which will be ready for 
shipment by the beginning of next month. 

A large tomato broker says that the present weakness in 
the market is due to the small packers, who sold few futures 
and have no storage facilities. It is necessary for them to sell 
their product at what they can obtain. It is believed that this 
condition will hold good but a few days longer, since the stock 
is running down very rapidly. 

A cable to the Tokstad-Burger Company says that the 
packing of sardines in Norway is at a standstill. The season 
for packing the best grades will end within a month. A 
change for the better must come very soon ,else none will be 
packed. 

Portugese cables are all to the effect that sardine fishing 
continues poor. Operators have little to offer in the way of 
stock. . 
E. L. Heebner, of J. M. McNiece & Co., returned this week 
from a two months’ trip to Europe. 

F. L. Dutton, sales manager of the Grafton-Johnson can- 
neries, was here this week to see his family away to Europe. 
He confirms reports of shortage in the pack of tomatoes and 
corn all through the West. 

Charles D. Curr, president of the Curr-Lee Grocery Com- 
pany, and Fred Gerkin, wholesale grocers, of Augusta, Ga., 
have been here this week. They attended the world’s series 
games under the care of Harry Putzel. 

No. 10 sauerkraut is offered more freely at the advance 
to $3.00 f. o. b. factory points. No. 3s are stronger at 85c. 
factory. 

Letters from the South say that a heavy windstorm has 
seriously damaged the apple crop. Canners are refusing or- 
ders for No. 10s in straight lots. 

Arrivals of canned fruits one day last week via Panama 
were 34,864 cases of California grades, assorted. 

Holders of domestic sardines are refusing to accept or- 
ders for goods, only subject to confirmation. On three-quarter 
mustards in key cans the market is firm at the recent advance 
to $2.25 per case, and $2.75 in cartons, f. o. b. Eastport. 

Late estimates place the output of tomatoes this season 
at 3,000,000 to 4,000,000 cases below last season. 

Under the new tariff on fish in oil the duty on French 
sardines will be more than double the present rate on boneless 
halves and more than 50 per cent. higher on quarters with 
bones, based on present quotations from France, which aver- 
age high this season owing to shortage there. The spot mar- 
ket for all brands of French sardines seems to be well cleaned 
up. HUDSON. 
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The Chicago Market 


Canned Foods Week endorsed for another year—Jobbers fairly well supplied with toma- 


toes and not attracted by cut-prices—Corn continues in request—Kraut gains strength 


—Peas neglected. 


Reported by Telegraph 


Chicago, Oct. 10th, 1913. 

Weather.—Good growing, bright, warm weather has 
made some people feel that the cabbage crop might de- 
velop some, and that kraut might decline. They are reck- 
oning without Jack Frost, who always visits kraut-mak- 
ing localities about October 10th to 15th, seldom later. 

Conference.—The Executive Committee of the Na- 
tional Wholesale Grocers’ Association met here last 
week, and had a fine meeting, full of good results. The 
National Canners’ Association had its conference com- 
mittee present and Secretary F. E. Gorrell called it to- 
gether at La Salle Hotel. A conference was held between 
the canners and the wholesale grocers, at which the con- 
tinuation of canned foods week was again unanimously 
approved. 

Canned Tomatoes.—The low quotations of 75c. on 
3s and 52%c. on 2s from the weak holders in the East do 
not seem to have excited either interest or apprehension. 

Buyers are not looking so much for a low price as 
they are for a good quality, and experience has taught 
them that they cannot get it from the fence corner pack- 
ers. Wholesalers are pretty well supplied with tomatoes 
in all grades and styles just now for a while, as there is 
no speculative feeling. 

Canned Corn.—This article is in some request, espe- 
cially for fancy Country Gentleman quality and grade, 
which sold today at 95c, per dozen delivered at Chicago. 

Standard Western packed corn is held at about 75c. 
Chicago or 72M%c. cannery, but extra standard can scarce- 
ly be found. 

Canned Kraut.—Considerable canned kraut has been 
sold here this week from New York on a basis of 85c. 
cannery, with freight allowed, but I understand that the 
price has been advanced to 90c. 

Canned Peas.—Nothing doing, prices nominal. Few 
-cllers, no buyers. Everybody seems contented to let 
‘he market alone for the present. : 

Canned Salmon.—There are several lots of sockeye 
ond pink which belong to weak holders locally, which are 
cing pushed upon the market at $1.65 for 1s tall, sockeye 
ond 5c. for 1s, tall pink, but there are no buyers. 

Sundry Sales.—Brokers are giving their attention to 
‘ling in wants of buyers and are trying to find a number 
“i searce articles like string Refugee green beans, fancy 
\hole string beans, etc., but their quest generally is 
lruitless, 

Canned pumpkin is wanted, but is hard to find at 
any price, 

New York packers are offering winter apples, fancy, 
in No. 10 cans, at $3.00 f. 0. b. factory, 

We heard of a sale of white medium lima beans in 
No, 2 cans, not soaked, at Y5c. Chicago. 


Canned Kraut.—This article has again advanced and 
the lowest price obtainable now is 90c. f. o. b. Chicago for 
No. 3 and $2.65 Chicago for No. 10. The local kraut 
packers and canners usually hold this market for them- 
selves until late in the season, but this season is an ex- 
ception, as they have sold out early and cannot get the 
cabbage with which to replenish. 

Canned Apples.—One or two New York canneries 
have come into the market with a price of $3.00 per dozen 
for No. 10 apples, winter fruit fancy, f. 0. b. cannery, no 
freight allowance. Buyers are not yet reconciled to the 
advance and nothing is doing. 


General Satisfaction.—The signing of the tariff re- 


vision downward bill by President Wilson seems to have 
had a revivifying effect upon the business situation, Men 
of all parties are glad that it is done and over with, so 
that business can adapt itself to the changes. Even pro- 
tectionist Republicans admit that conditions required a 
revision and readjustment of the tariff, though some are 
not pleased with all the changes. 

A Currency Bill.—Not so many people are interested 
in the passage of a currency measure by Congress as 
were hesitating in matters of business on account of the 
pending of the tariff measure. Very few people except 
bankers and stock brokers appear to understand the cur- 
rency bill now before Congress or the necessity for it. 
The bankers are disagreed among themselves about its 
provisions, though they all seem to admit that a new law 
is necessary in order to protect its currency against the 
possibility of panics; and to give us a more elastic finan- 
cial system. WRANGLER. 


CATSUP CONTAINED 300,000,000 BACTERIA PER CUBIC 
CENTIMETER; $100 FINE. 


Washington, D. C., Oct. 8.—According to a Notice of Judg- 
ment of the Department of Agriculture, a shipper of adulter- 
ated tomato catsup has been fined $100 and costs. 

Clark W. Earll, doing business under the name of Earll 
Manufacturing Co., Kansas City, Missouri, was alleged to have 
shipped this tomato catsup from Missouri into Kansas. The 
product was labeled: 

“Earll’s Tomato Catsup Contains 1-10 of 1 per 
cent. of Benzoate of Soda. Earll Mfg. Co., Kansas 
City, Mo.” 

Analysis of a sample of this product by the Bureau of 
Chemistry showed that it consisted in whole or in part of a de- 
composed and putrid vegetable substance, and the product was, 
therefore, alleged to be adulterated. This conclusion was based 
upon the findings of the Bureau that the product contained 
300,000,000 bacteria per cubic centimeter, and also mold, 
yeasts and spores. 

Another Notice of Judgment, recently issued by the De- 
partment of Agriculture, states that the National Pickle and 
Canning Co., of Kansas City, Missouri, was fined $50 and costs 
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for the shipment of adulterated tomato catsup from Missouri - 


into Kansas. It was labeled as follows: 


“Premium Brand Tomato Catsup. Packed by 
National Pickle and Canning Company, Dodson-Braun 
Branch, St. Louis, Mo., U. S. A. Contains 1-10 of 1 
per cent. Sodium Benzoate.”’ 


(Neck Label): 

“This catsup is prepared from tomato pulp, vine- 
gar, salt, granulated sugar, selected spices, and is free 
from artificial coloring matter. Guaranteed by the 
manufacturer under Food and Drugs Act, June 30, 
1906.” 


Aulteration was charged because it consisted in whole or 
in part of a decomposed and putrid vegetable substance. The 
product contained about 140,000,000 bacteria per cubic centi- 
meter. 


Pencilled figures on ten barrels of tomato catsup, indicat- 
ing the number of gallons contained, caused their seizure in the 
possession of Blaise Ueberschlag, New Orleans, Louisiana. Mis- 
branding was charged because it was alleged that there was a 
shortage in contents at the time of interstate shipment, which 
did not agree with the pencilled figures. According to the 
figures the barrels contained, respectively, 54, 40, 41, 54, 54, 
54, 54, 41, 54, 54 gallons. When gauged the barrels were 
found to contain, respectively, the following number of gallons: 
50, 35, 38, 46, 52, 49, 49, 36, 51, 51. 

The product was released to the Price & Lucas Cider and 
Vinegar Co., Louisville, Kentucky, the shippers, upon payment 
of the costs of the proceedings and the execution of a $200 
bond, which pledged them not to ship the goods in interstate 
commerce bearing any false statement regarding contents. 
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CANNING EXHIBITION BY GOVERNMENT. 


O. H. Benson, of the United States Department of Agri- 
culture, has been in Sussex county, an agricultural commu- 
nity, visiting H. W. Gilbertson, manager of the Sussex County 
Farm Bureau. One day last week he went to Newton, the 
largest town and county seat, and gave a lecture and demon- 
stration on canning fruits and vegetables. Apparently every 
housewife within a radius of several miles was present, and 
it is doubtful if Mr. Benson, or any other equally unfortunate 


demonstrator, was ever called upon to answer a hotter fire of 
questions. 


He clearly impressed his hearers with the well understood 
practicability of canning as a wholesome means of preservation 
of fruits and vegetables, declaring that fully 50 per cent of all 
fruits and vegetables produced each year go to waste because 
of the impossibility of preserving them. 

Commercial canners may be interested in the home-made 
apparatus which he used in demonstrating. In consisted of an 
ordinary oval wash boiler with a perforated board bottom, on 
which the cans rest, so they will never touch the bottom of 
the boiler. Cheese cloth is then spread over the top of the 
boiler and the cover is closely fitted on. The boiler is then 
placed on the kitchen range or the oil stove and the process- 
ing begins. When completed the apparatus is allowed to 


cool and the cans are set away. In such an outfit he recom- 
mended boiling four hours. In water seal outfit two hours 
were said to be sufficient. 


The principal value of demonstrations of this kind is 
to make the average housewife better acquainted with canned 
goods. The astute dealer will understand that she will be 
ready to accept the commercial canned foods in place of her 
own when she learns that the processing is almost exactly the 
same. Such demonstrations are helpful for what they will 
bring about, if for nothing else, and the live dealer in any com- 
munity can turn these things to advantage in a great variety 
of ways. 


special advertising effort. 


shipment. 


Listen! 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have recently made no 


Our sales were never so large, the machines never so good. 
Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 


Each machine fully guaranteed. Let us tell you 
more about the KNAPP WAY. 


The FRED H. KNAPP COMPANY 
WESTMINSTER, MD. 
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Seattle 


Market 


Effort to secure a reduction in foreign tariffs on salmon mode—England the only free 


duty country—Some large shipments goint out—British Columbia salmon pack short. 


Reported by Telegraph 


Seattle, Wash., Oct. 10, 1913. 

Salmon.—In the hope that the State Department at 
Washington, D, C., may be able through negotiations to 
have several foreign countries reduce the duty on canned 
salmon, Congressman W, E. Humphrey, of Seattle, re- 
cently took the matter up with Secretary of State Bryan. 
He asked Mr. Bryan to try to have the high duties re- 
moved or lowered, so that salmon canned in the United 
States may be marketed more freely in foreign countries. 
He cited the high import duties which prevail in France 
and Germany on canned salmon. These two countries 
would consume large quantities of canned fish if the 
duties were removed or lowered. Congressman Hum- 
phery pointed out that England is abou tthe only foreign 
country that admits canned salmon free, and he also 
pointed to the fact that England takes more canned sal- 
mon from the United States than all the other countries 
combined. He maintained that if France and Germany 
would also remove the duty, about as much salmon would 
go to those countries as now goes to England. The fact 
that canned salmon is a cheap food and one popular in 
england among the working classes is used as an argu- 
ment why foreign governments should permit the product 
to enter free in order to help the poorer classes. 

Some large salmon cargoes will be put afloat during 
the next month or two. Some good-sized cargoes have 
left Puget Sound during the past week. The Santa Cruz 
took 65,000 cases. This cargo will go to Charleston, N. C. 
The salmon was shipped by Gorman & Co., and is said 
to be the largest shipment ever made to that port. The 
\merican Hawaiian Steamship Nebraskan has just loaded 
upwards of 50,000 cases of salmon, also destined for 
Charleston, N. C. This will be transhipped across the 
isthmus, while the Santa Cruz cargo will go around the 
‘lorn. The Santa Cruz is one of the Atlantic and Pacific 
“teamship Company’s fleet of steamers now operating 
‘round the horn, but which wiil use the Panama Canal 
Js soon as it is ready. 

Water shipments of canned salmon from Puget 
-ound during September were exceptionally heavy, total- 
‘ig 1,726,536 pounds, valued at $138,774. It has been 
‘iany months since the exports have reached this high 
‘cure. With the 1913 pack breaking all records, every- 
ody looks for the exports to be correspondingly high. 
‘he September shipments were distributed among an un- 
‘sually large number of countries as follows: British 
Columbia, 435,600 pounds; England, 1,052,100 pounds; 
~-otland, 24,000 pounds;. Ireland, 7,000 pounds; Ger- 
wiany, 9,600 pounds; Panama, 15,750 pounds; Peru, 44,- 
‘[0 pounds; Straits Settlements, 64,800 pounds; Hong 
ong, 23,376 pounds; Australia, 35,000 pounds; Philip- 
j'nes, 10,800 pounds; British South Africa, 2,640 pounds ; 


ortuguese Africa, 1,200 pounds. Total, 1,726,000 
pounds, 


Figures presented below bear our the predictions 
made several weeks ago that the British Columbia pack 
of canned salmon would be way below normal for a “big” 
season, The total pack was only 738,000 cases, as against 
a pack of over a million cases for which preparations were 
made by packers. Following is the pack for the past 
three years by districts: 


District 1913 1912 1909 
Fraser River .........480,000 108,784 542,248 
Skeena River ........ 40,000 92,498 87,901 
Rivers Inlet: ......... 60,000 112,884 89,027 
Naas River ...... -.... 18,000 36,037 28,246 
Outlying District ....140,000 94,559 93,019 

738,000 444,762 840,411 


These figures will be revised later after the pack is 
all counted, but it is said on good authority that they are 
not far out of the way. British Columbia packers are 
keenly disappointed at the results of the past season. 
Some of them will suffer financially. 

There has not been much new demand for canned 
salmon during the past week. Packers are busy taking 
care of shipments. 

A situation has developed which may result in the 
booking of business not previously counted on. This is 
the weakness which has occurred in foreign freight rates. 
Within the past month rates have softened considerably, 
particularly during the past ten days. This has been 
brought about by the lack of freight offerings for the 
vessels in the European-Puget Sound trade, via west 
coast of South America ports. The steamship lines want 
business so badly that it looks as though concessions may 
be made sufficient to enable the packers to book more 
foreign business than they had expected. 

Canning of fruits has stopped at the Puya'lup can- 
nery and vegetable canning commenced. 


“SALMON.” 


FUTURE MEETINGS OF INTEREST TO CANNERS. 


The following is a schedule of the various Associations 
that will hold meetings in the near future. If you know of 
any that will occur, but are not mentioned here, please write 
or telegraph us promptly at our expense. 


November 6th—Iowa Canners’ Association, Hotel Mont- 
rose, Cedar Rapids, Iowa. Annual meeting, election of offi- 
cers, etc. 

November 20th—-Western Canners’ Association, Sherman 
House, Chicago. Semi-annual meeting. Subscription dinner 
at noon. 

December 3-4-5th—Wisconsin Pea,;Packers’ Association, 
Republican House, Milwaukee, Wis. Annual meeting, election 
of officers. 
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WISCONSIN CONDITION FAIRLY CONSIDERED. 


Why the Canners Need Exemption—A Fair Treatment 
of the Industry by One of the Women Inspectors. 


Writing in the Milwaukee Journal recently, one of 
the State Labor Inspectors, Miss Mabel Search (what an 
excellent name for an inspectress!) gives an exact state- 
ment of the real conditions in a way that is pleasant to 
note. Usually the industry is handled in such a biased 
manner as to call up thoughts of resentment; but the just 
way in which Miss Search sets forth the canners’ side, 
while insisting upon compliance with the labor laws in 
full, will go a long way towards winning her battle, or 
at least in causing every canner to make determined 
efforts towards improvement. Her article reads: 

The fact that Attorney-General Walter C. Owen started 
suit against a number of canning companies of the State for 
violation of the fifty-five hour law for women has agaain drawn 
attention to the canning industry and the conditions of labor 
therein. 

Prior to the opening of the season a year ago, canners 
of the State filed a petition with the Industrial Commission 
asking for a suspension of the law on the grounds that theirs 
was a seasonal occupation which required excessively long 
hours of work during the rush period from July to the middle 
of September. Investigation by the Industrial Commission 
upheld the contention. The canners received a temporary per- 
mit to disregard the fifty-five hour law to a limited extent, 
provided other regulations regarding sanitation and rest 
periods for the women were rigidly adhered to. 

A close watch was kept on the canneries, with the result 
that a number of companies have been discovered violating the 
agreement made with the commission. 


\, 
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THE Canning TRADE 


While it is agreed that the law limiting the hours of labor 
for women is a long step in advance, and one which must be 
uniformly upheld to be effective, it is conceded that the can- 
ning industry at its present stage in Wisconsin is by no means 
the worst offender. 

The products which form the raw materials are chiefly 
tomatoes, peas and corn, and after the season for these is over 


the greater number of canneries close down. The entire can- 
ning season is approximately three months. 


Many of the Wisconsin canneries are situated in villages 
or small towns because it is desirable to be within a short dis- 
tance of the farming region from which they obtain their sup- 
ply of raw material. For this reason it is sometimes difficult 
to find women and girls willing to carry on the work as rapidly 
as it should be done. Consequently labor is in great demand 
and in the majority of cases the women employees are treated 
very considerately. Many of them are school girls who work 
in the canneries to earn pin money, others are housekeepers 
who find themselves with surplus time. In a number of cases 


women relatives of the cannery owners are found at work in 
the shop. 


Because most of the shops are not used in the winter, 
they are loosely built structures, with interiors similar to lofts. 
They are mostly well ventilated and have plenty of light. The 
women employees are engaged in three classes of work. The 
pickers sit at long tables or before a moving apron of canvas 
apron which the vegetable to be canned is placed. They sep- 
arate the good from the bad material, after which it is taken 
away to be boiled and put into cans. The work of the pickers 
is slow and somewhat tiresome, but not necessarily taxing. 
Their rate of pay runs from 10 cents to 12 cents an hour. 

The next class of workers, the cappers, place the little tin 
caps on the cans, after they have been filled, and solder them. 
This work must be done rapidly and is tiresome, because the 
cappers must bend over the cans constantly, facing the heat 


NOW is when you Need a copy of 


Complete Course Canning 


Hesitation at “kettle time’ means loss. Have 


this book at hand for immediate reference 
and you will be easy in your mind—because 
you will be guarded against mistakes. . . . 


PRICE, $5.00 WITH THE ORDER 


BALTIMORE 
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No Scrap—every strip “dead true’— | 

BLISS No. 225 Gang Slitter 


The machine for permannent “dead true’’ slitting, 
plain or decorated stock. It has double edge cutters giving 
double wear. Solid housings and large diameter cutter 
shafts insuring permanent alignment of cutters. End 
thrust bearings eliminate all lateral motion of cutter shafts. 
Self contained drive for grinder. Automatic feed. 


Absolutely true clean slitting means much economy 
in subsequent operations and this machine does it. 


“Builders of the Complete Line” 


vussated Can Machinery Catalogue 14 T, on request 
“BLISS” No. 225 Gang Slitter 


E. W. BLISS CoO., 25 aDAMs STREET, BROOKLYN, N. Y. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


MORRAL BROTHERS Morral, Ohio 


Manufacturers of and Dealers in 


COMPLETE LINE OF CORN CANNING MACHINERY 


Read what two of the leading canners of the United States have to say about 
the Morral Corn Cutter. The companies have replaced all other cutters with 
THE MORRAL CORN CUTTER Either single er double cut orral Cutters and each company has 26 Morral Cutters in use. 


TESTIMONIALS 


Eureka, Ill., Feb. 22nd, 1912. 
Morral Bros., Morral, Ohio. 
GENTLEMEN :— 

We have used several of your Morral Double Cut Corn Cutters during 
the past two seasons and our experience with them has been so satisfactory 
that we are enclosing our order herewith for eighteen more in order to re- 
place all the cutters of other makes which we now have, and thus make our 
entire equipment at both plants of Morra] Cutters. 

The principal advantage we find for your cutters is in the feed. It 
takes ears of various shapes and sizes without strain on the machine, and 
what is more important without clogging the machine and thus saves both 
time and corn., both of which are especially valuable in a canning plant. 
We also find that the cost of repairs for your machine is only one-third to 
one-fourth the amount averaged by other machines we have used. 


PATENTED Yours very truly, 
DICKINSON & CO. 
By Richard Dickinson. 


Messrs. Morral Bros., Morral, Ohio. Circleville, Ohio, October 3, 1912 
GENTLEMEN :— 

It gives us great pleasure to reply to yours of the 2nd We now have our plants equipped with twenty-six of your double 
cut Cutters and would not think of again using a single cutter. 

Corn cut with your double cut has pleased the jobbers and consumers to such an extent that they will not have the single 
cut. All our tests figure that we save the price of your double cutter each year over Cutters we previously used in the way of capacity, 
maintenance and durability. If any packer doubts this assertion send him here during our packing season. 

Yours respectfully, C. E. SEARS & CO., By H. M. CRITES. 


WRITE AT ONCE TO MORRAL BROS. FOR PRICES AND FURTHER PARTICULARS. 
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coming from the machinery which carries the cans to and from’ 
them. They receive pay running from 12 cents to 14 cents 
an hour. 

The inspectors, who are usually women, examine the cans 
after the tops have been soldered on, to see that the work was 
well done and that they are ready to be sent on to the next 
process. These women are the highest paid of any in the 
shop, drawing from 15 cents to 18 cents an hour. 

On the whole, the women employees in the canneries work 
under fair conditions. Thé average work day is 12 hours, 
but there are intervals when they have an opportunity to rest 
or walk about. However, when an especially large consign- 
ment of raw material is received and must be handled imme- 
diately, the entire force is worked long in the night, making 
the work day as long as seventeen or even nineteen hours. 

The best conditions of labor prevail in the small concerns, 
where the owners of the business work with their employees. 
This gives them a constant oversight of conditions in the shop 
and serves as a check upon anything that is conducive to im- 
proper conduct. In the larger plants which are controlled 
by corporations, the management of the shop and the em- 
ployees is given over to a hired foreman, who is held up to a 
definite mark of efficiency by the general manager of the entire 
concern. In such instances, welfare of employees and condi- 
tions of labor come second to the efficiency of the shop and the 
amount of goods that can be produced to make a good show- 
ing. The short canning season, however, is a regulative fac- 
tor, and prevents the growth of bad conditions which would 
be inevitable if the shops ran continuously. 

The industrial commission, in anticipation of the time 
when the canning industry expands and lengthens .its season 
of work, insists that operators shall take measures which will 
enable it to come within the limits of the fifty-five hour law 


for women, obviating conflict with the State authorities and 
injury to itself. 


Pleases Particular People 


you buy fuel constantly but a fire pot only occasionally. Ali 


CLAYTON & LAMBERT MFG. CO. 


DETROIT, MICH., U. S. A. 
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THE NEW TARIFF ON FOOD 


If high duties tended to increase the cost of living, then 
food prices should drop as soon as the new tariff becomes 
effective, because the Democrats so far as foodstuffs are con- 
cerned slashed rates right and left, says a local Republican 
daily. 

When the Democrats began to tinker with the tariff they 
proclaimed their purpose to give the people a ‘‘free market 
basket.”” Various reasons for expediency prevented such a 
consummation. 

In some cases the Democrats were impelled to put duties 
on foodstuffs to raise revenue, and in others they found that 
certain interests would be affected injuriously if the customs 
doors were thrown wide open. But the rates of the principal 
necessities are either reduced or the products free listed, while 
the duties on luxuries are as a rule boosted. 

Here is a list of articles of every-day necessity, represent- 
ing both food and raiment, together with the present tariff 
rate and those fixed in the Democratic bill: 


Present New law, 


law. free after 
March 1, 
1914. 


that every cannery should use up-to-date, 


sanitary methods. 


The day of the old hand-control of temperature has passed 
with the other obsolete methods that Uncle Sam condemns. 


Over sixty of the leading canners of various products have 


found that the best results are secured by using 
The TAGLIABUE Automatic 
Temperature CONTROLLERS 


You must have uniform temperature of process kettles 
and retorts, also, in order to give your pack the flavor and 
appearance it should have, if you wish to withstand com- 
petition. 


Tagliabue Controllers save their own cost in less than a 
year. Bulletin 227 tells ““How’’. Send a postal for it. 


C.J.TAGLIABUE 


LARGEST INDEPENDENT MFRS. OF 
TEMPERATURE DEVICES FOR CANNERS 


18 to 88 Thirty-Third Street, | BROOKLYN, NEW YORK 
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ee! No. 17 FIRE POT, Price Each $10.00 Net 
tg 8 6) The No. 17 Canner’s Fire Pot has two powerful burners swiveled so 
“ac rue, that the flames can be directed to quickly heat a pair of large size cap- 
tage ps { ping steels. It consumes a surprisingly small amount of gasoline and the 
REMEMBER, 
Pode fen leading jobbers of Canner’s Supplies will supply at factory price or we 
= Me re will ship direct if cash accompanies the order. Send for catalog. 
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Automatic Side Seam Locking Machine 


Machine shown here is our latest 
Improved Lock Seam Body Forming 
Machine, with Side Seam Soldering 
Device. 

This machine runs free of all 
jams and 
smashes, witha 
capacity of 60,- 
000 perfected 
bodies per day. 


The Latest Improved 
with 
Soldering Attachment? 


Write for our 
Prices and 
Discounts 


SLAYSMAN & CO0,, Baltimore AUTOMATIC CANMAKING MACHINERY 


lux, 
CLEVELAND, OHIO. 


Our rapidly increasing trade, expressions of approval from our customers, and 
the absence of complaints, all go to show that our Soldering Fluxes are the best 
on the market. If you use either Eureka or Standard Flux, you will no doubt agree 
with this conclusion. If you do not use them, why not try them? We are certain 


you would continue as a regular buyer. 


We will be pleased to submit samples and prices. 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES: 


=: NEW YORK, 80 Malden Lane CHICAGO, 2235 Union Court S. 0. RANDALL'S SON, 

CINCINNATI, Pearl St. & Eggleston Ave. ST. LOUIS, Street me. 
BIRMINGHAM, ALA., 825 Woodward Bidg. 808 Postal Telegraph Bidg, SAN FRANCISCO, CAL. 
DETROIT, MICH., 474 BE. Hancock Ave. ST. PAUL, MINN., 172 and 174 E. 5th St. Ltd. 
BOSTON, MASS., 70 Kilby St. PHILADELPHIA, PA., Branch { Pape & Gerrard Aves., TORONTO, ONT. 

& PITTSBURGH, PA., Diamond Bank Bidg. Drexel Bldg. Offices: {102 Nazareth St., MONTREAL, QUE. 
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Nearly all other vegetable, natural stute................. 25% 15% 
Vegetables, sliced or otherwise prepared, (canned) ..40% 25% 
"7% cents 4 cents 
Apples, peaches, quinces, cherries, plums, pears, 

Lemons, limes, grapefruit, oranges, pound ............ lecent % cent 
48.5% Free 


APPLES DAMAGED IN VALLEY OF VIRGINIA. 


That the apple crop of the country this year is 
doomed to failure now seems certain. One of the greatest 
apple producing sections in the world is the Valley of 
Virginia—the Shenandoah Valley, made famous by Gen- 
eral Sherman’s threat during the civil war. This valley 
was known as the “Grainery of the South,” so fertile was 
it, and Sherman promised to make it so barren and des- 
olate “that a crow will have to carry his rations in flying 


producer of pure canned food products. 
Why is ‘““Wyandotte’”’ a sanitary cleaner / 
Ans. It purifies. It sweetens all sourness. 
it contains nothing injurious to any food. 
What is ““Wyandotte”’ like 


FROM THE QUESTION BOX 


Explain why canners are better off with Wyandotte Sanitary Cleaner and Cleanser. 
Ans. It does their cleaning sanitarily, and sanitary cleanliness is absolutely essential to the 


It freshens, it drives out bacteria, it rinses freely, 
It is sanitary because it is safe as well as cleansing. 
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across it.” He partially succeeded; but the section has 
wholly recovered, and now presents some of the finest, 
largest and best cared-for apple orchards in existence, 
producing an abundance of high-quality, excellent fla- 
vored fruit, most of which is used for export. This year 
the crop has been more or less damaged by the severe 
hailstorm of the first of the month. An account of this 
from Winchester, Va., says: 

Belated reports from the storm-stricken sections of Fred- 
erick and Shenandoah counties, in which great damage was 
done earlier in the week to apples and farms generally by hail, 
indicate that the first reports were not exaggerated, and that 
additional news from the devastated area serves to increase the 
amount of damage. It is now estimated that the loss will 
reach nearly $100,000 in the southern portion of Frederick 
county, the county of Shenandoah from one end to the other, 
and in various parts of Rockingham county, Va., and Jefferson 
and Berkeley counties of West Virginia. The great commercial 
orchards in the apple belt just north, east and northwest of 
Winchester, however, escaped the fury of the storm, no 
hail falling in those localities. But between Kern- 
town and Strasburg no orchard west of the _ valley 
turnpike escaped being stripped, not only of millions of 
apples of a high grade ready for market, but the hailstones, 
some of them which were as large as goose eggs and driven 
with terrific force, killed thousands of chickens and young 


turkeys, injured horses and cattle, which became panic- 
stricken, and killed hundreds of English sparrows. 


In many of the orchards men had been at work only half 
a day harvesting the crop. Early in the.evening the storm 
broke without warning and swept everything before it, the 


hail breaking many windows. A number of barns were struck 
by lightning and destroyed, along with crops of grain, hay and 
straw and farm implements. 


INDIAN IN CIRCLE Who are its friends i 


quality of cleanliness. 


IN EVERY PACKAGE 


Sanitary 
Cleaner and Cleanse’ 


is snow-white powder, cooling to the hands, and pleasant to use. 
or by scrubbing it directly on the surface to be cleaned. The results are sanitary in either way. 


Ans. Sanitary Experts, Pure Food Authorities and Health Officials recognize 
in Wyandotte Sanitary Cleaner and Cleanser the essential cleaning principles for 
a healthful cleaner and they unanimously recommend ‘‘Wyandotte’’? above all 
other agents where sanitary cleanliness is necessary. 


Order from our distributors, A. K. Roprys & Co., 


THE J. B. FORD COMPANY, Sole Mfrs. 
This Cleaner has been awarded the Highest Prize wherever exhibited. 


Use it either in hot or cold water 


Every cannery needs this 


BALTIMORE, MD., or write us. 


Wyandotte, Mich., U. S. A. 
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THE Canning TRADE 


STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, ‘BAKED BEANS, 
FATS, OILS, MUSTARDS, 
etc., in round or square cans 
or glass jars. 


U. S. A. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 


ZASTROW’S PATENT HYDRAULIC CRANE 


STEAM IMPELLED 4 


ROW 


The Crane shown is entirely of iron and steel put together in the strongest 
‘sible manner, Steam used as an impelling force is verysmall One man 
. operate it, having control by means of the shifter handle, lowering or 
ping the goods at any desired point. Hand power can be attached, at a small 
‘tional cost, thus adding another desirable feature. No belts to get injured 
steam. All that’s needed is a steam pipe and an exhaust pipe, 


GEO. W. ZASTROW, Mechanical Engineer 
110491410 THAMES STREET BALTIMORE, MD. 
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Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 


WORKS: ; * 


ATLANTIC WHARF 
Boston & Lakewood Avenue. 


OFFICE: 
2639 BOSTON ST. 
BALTIMORE, MD. 


IMPROVED STEEL 
PROCESS KETTLE 


Equipped with all the latest 
improvements. Strongly and 
accurately made. Has been 
used for years with perfect 
satisfaction. 


COVE OYSTER 
ANS 


she oft 


ATLANTIC CAN CO. 
Baltimore, Md. 
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The fruit men in the district visited by the storm now fear 
great loss will result later on by reason of the fact that the 


hail tore much bark off the trees, as well as thousands of 
branches. 


é It is recalled that a similar storm visited the Winchester 
section some years ago, and that practically every tree then 
pelted by the hail bore no fruit afterward. It was thought 
that much of the fruit knocked off the trees by the hail this 
week could be sold at cider mills, but when the great fields of 


hail melted it was found the apples had been crushed into 
pulp and utterly ruined. 


The storm was the most disastrous of the kind of which 
any record has been kept in this section of Virginia and West 


Virginia, and the individual losses are felt keenly by those in 
the stricken area. 


WISCONSIN PEA CANNERS’ MEETING, 


December 3rd, 4th and 5th. 


A meeting of the Executive Committee of the Wisconsin 
Pea Packers’ Association was held in Milwaukee on September 
20th, at which it was decided to hold the annual convention of 
this association in Milwaukee on December 38rd, 4th and 5th, 
1913, with headquarters at the Republican House, as usual. 

This meeting is always a very interesting and largely at- 
tended one, there being plenty of important addresses and in- 


teresting papers, and this year’s meeting will be no exception. 
The speakers and their subjects will be announced later. 


It is now desired to call attention to the advisability of 
all who intend being present to make hotel arrangements 
early, in order that all may be satisfied and well taken care 
of. There will be the usual entertainment features, in addi- 
tion to the good business, and it is anticipated that the crowd 
will be at least no smaller than last year and the years before. 


PROOF THE PUDDING 


IS WHAT FOLLOWS: 


20th Century Gas Machines used year after year 
by the same Canners, and each year many 
Packers discard other gas apparatus and 
install the 20th Century. 


This substitution is particularly noticeable this 
season. 


You would sit up and take notice if you knew 
facts, which we are willing to furnish upon 
application. 


Make your investment permanent by specifying 
the 20th Century. 


THE C. M. KEMP MFG, CO. 


405 Oliver Street, Baltimore, Md. 


Canadian Agents for the 20th Century Gas Machine 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. 


THE Canning TRADE 


SOUNDS LIKE FAIRY TALE. 


A countryman living just beyond the outskirts of London, 
drove to the metropolis one day to order a few provisions, etc. 


(By the way, this account is perfectly true. It is not a 
problem or a joke. The prices can be verified.) 


The countryman first went to the nearest cobbler’s. There 
be bought a good pair of shoes. Not shoddy footwear, care- 
lessly turned out or even machine made, but hand-sewed and 


of fine, strong leather. For this pair of shoes he paid just 
seven cents. 


Next he drove to a butcher stall in Smithfield. There he 
bought a sheep, a dozen chickens and ten pounds of beef. For 
the sheep he paid 10 cents. For the chickens he paid 1% 
cents apiece, or 18 cents for the dozen. The ten pounds of 
beef cost him a nickel. For beef was half a cent a pound. 

Stowing away his purchases in his big wagon, the farmer 


next stopped at a fish stall, where for ten cents he bought 
twenty-five big codfish. 


His visit to the grain merchant cost him more. For he 
was forced to pay 15 cents for a bushel of rye—a sum out of 


all proportion to his earlier purchases. It was cheaper, you 
see, to buy meat than the rye bread to eat with it. 


Lut his ensuing trip to the draper’s for enough homespun 
cloth to provide him with a winter suit, atoned for the high 
price of the grain. For he found that stout homespun cloth 
was selling at 12 cents an ell, or 9 3-5 cents a yard. 

The farmer had no trouble in carrying his wares home in 
his wagon. For the wagon was large. He had driven it to 


London full of firewood, and this wagonload of wood he had 
sold for 13 cents. 

The foregoing prices are all accurate. 
living had not yet hit England. 
pened several years ago. 

In fact, it was at the beginning of the sixteenth century.— 
New York World. 


The high cost of 
For, you see, all this hap- 


Manafecturers CANNING HOUSE MACHINERY & SUPPLIES 

Prices We have a 

large and 

Quoted on fine equip- 

Special ment of 

machinery; 

therefore, 

on can give 

Specifica- prompt and 

tions satisfactory 

service 

Pulp Finishing 
Machines 
Pea ‘Fillers Continuous 

Kettles Steam 

Crates Exhaust Boxes 
Pineapple 
Machinery 
“Genuine” Bucklin Cyclone Pulp Machine 
The Sinclair-Scott Co. BALTIMORE, MD. 
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THE Canning TRADE 


JOIN THE SOCIETY OF 


LANDRETHS’ POSITIVE RESULTS. 


Canners, who study their profits, adhere to the 


LANDRETHS’ RED ROCK TOMATO. 


Every Seed of which, and of all other kinds of Tomatoes 
we offer Canners, is grown on Bloomsdale Farms. Landreths’ 
Red Rock Tomato is 20 per cent. superior to other sorts 
used by Canners, being larger, deeper colored, and more 
productive in tons to the acre. 


LANDRETHS’ BEST BEET 


It has darker flesh and is a rounder Beet than Detroit. 


LANDRETHS’ BUSH LIMA 


Same size as Henderson’s Bush, just as early, just as pro- 
ductive, but Beans greener and twice as thick; looks much 
better in the can. 


Try the new Tomato---LANDRETHS’ NO SUBSTITUTE 
Productive and the highest colored of all Tomatoes. 


Remember that Landreths’ sell almost every Seed used by CANNERS such as Tomatoes, Sugar 
Corn, Cabbage, Beans, Beet, Cucumber, Peas and Spinach. Write for our Special Canners’ Price List. 


Bloomsdale Seed Farms D. LANDRETH SEED COMPANY 
Established 1784. Bristol, Pennsylvania. 


Hull Mfg. Co. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


PATEN!= *Basoline Burners, Fire Pots & Heaters 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


———MANUFACTURERS OF—— 


“COLOSSUS” PEA GRADERS 
“PERFECTION” POWER CRANES 


The SINCLAIR- SCOTT CO. = = Baltimore, Md. 


““CYCLONE”’ PULP MACHINES and PULP FINISHING MACHINES 
WRITE FOR PRICES 
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CROP REPORTS. 


The Conditions of Crops in the Various Sections as Reported 
by the Canners Themselves—Definite and Authori- 
tative as Seen in the Date and Signa- 
ture—tUp-to-the-Minute. 


Bellevue, Md., Oct. 7th, 1913. 
The Canning Trade: The acreage of tomatoes in this 
section was double the usual amount, but the crop was short 
and is now over. With twice as much acreage we will get just 
about the same size pack as last season. 
W. H. VALIANT & BRO. 


Western Maryland, Oct. 7th, 1913. 
The Canning Trade: The corn acreage of this /section 
was from 30 to 35 per cent. less than the season before, and 
the crop proved to be but 45 per cent. of a normal one. The 
result is easily figured. 
Sherwood, Md., Oct. 6th, 1913. 
The Canning Trade: We had 25 acres of tomatoes more 
this year than we did in 1912, with this result: From 150 
acres in 1912 we packed 18,700 cases; and from 175 acres in 
1913 we got 16,000 cases. The long dry spell hurt the crop, 
and the heavy: winds did much damage to the vines while 
they were in blossom. SHERWOOD CANNING CO. 
Nace, Va., Oct. 7th, 1913. 
Thea Canning Trade: Tomatoes have been ‘a smaller 
acreage and a poor crop, and are just about gone. A very 
good yield per acre is 150 bushels, but this season many will 
not average 75. The prospects are for a small pack, and lots 


of our packers will not fill their future orders. 
J. E. STEVENS. 


Shirley, Ind., Oct. Gth, 1913. 
The Canning Trade: We have had a very fine yield of 
tomatoes this year. The acreage was about the same as usual 
and the crop is now done. The quality has been exceptionally 
fine, and our pack is the largest we have ever put up. 
SHIRLEY CANNING CO. 


Covington, Ind., Oct. 6th, 1913. 
The Canning Trade: Owing to the drouth our yield per 
acre in tomatoes was quite poor this season. We had about 
the same acreage, but our prospects are very poor. 
H. E. SCHEID. 


Templeman’s Roads, Va., Oct. 8th, 1913. 
The Canning Trade: Our acreage was smaller than last 
year and the pack has been short in some localities, while good 
in others. In general the results were only fair, as the drouth 
and frost in the spring hurt the crop. 
NOMINI PKG. & MFG. CO. 


Muncie, Ind., Oct. 7th, 1913. 


The Canning Trade: We pack peas, corn, tomatoes, 
green beans, etc. Our acreage of tomatoes was but 75 per 
cent. of last year, but the crop has been good and the pack 
fair. BUTTERFIELD CANNING CO. 


Wirtz, Va., Oct. Gth, 1913. 
We have gotten a short pack, not 
it is now about over. The dry 

R. J. KENT. 

Vienna, Md., Oct. Gth, 1913. 
Our pack this season is about the 


The Canning Trade: 
as good as last year, and 
weather hurt our crops. 


The Canning Trade: 


same in the number of 2’s as we got last season in 3’s; that 
is, we have actually handled one-third less tomatoes. 


‘The 


THE Canning TRADE 


season was late in starting, though the last eight days com- 
pared favorably with last year. We are finished. 
WINFIELD WEBSTER & CO. 


Union City, Mich., Oct. 6th, 1913. 
The Canning Trade: Usually we pack corn, tomatoes 
and apples, but we packed no tomatoes this year. Our corn 
yield was about one-third what it was last-year, and we packed 
only 3,945 cases... Our acreage yielded about 1% tons per 
acre on the average, though from what some growers brought 
us, it did not yield anything. 
UNION CITY CANNING co. 


SWEET POTATO CANNING. 


Especially Written for “The Canning Trade” by the Author 
of a Complete Course in Canning. 


The Sweet Potato (Ipomoea Batatas) belongs to the 
morning glory family. It differs from the white potato, con- 
taining more sugar, gum, dextrine, pectose and less starch. 

Yams (Dioscorea Alata) do not belong to the same fam- 
ily, but resemble in taste and appearance sweet potatoes. 
They usually require a longer time in cooking. According to 
Church, the composition is: 

Sweet Potatoes. Yams. 


Albuminoids, ete. ........ 1.5 2.2 
Carbo-hydrates .......... 19.8 15.3 
Mineral Matter .......... 1.5 1.5 

100.0 100.0 


The difficulty experienced in processing sweet potatoes is 
probably due to the fact that they contain a considerable por- 
tion of starch in combination with sugar, dextrine and gum, 
which, under the influence of moderate heat, form a ‘“‘gummy” 
mass on the outside, which requires a high temperature to 
penetrate. Hence there are numerous failures in open-kettle 
processing. 

When they are dry packed they necessarily contain more 
or less interstices filled with air, further preventing the heat 
from penerating to the center contents of the can. 

The following heat and time have been found good to the 
average, though it is advisable that no large pack, particu- 
larly in new sections, with open-kettle process, be made with- 
out first sending samples to a laboratory for incubation and 
subsequent microscopical examination. 


240 deg. 212 deg. 
45 min. 2 hours 


Owing to the variations in soil and climatic conditions 
and in the proportion of water contained in the potato, it is 
impossible to give a time that will fit all cases. For snap 
judgment, when in doubt, if the potato in the center of the 
can is sufficiently cooked for table use without further heat- 
ing, it is usually sterile. 

Consumers in some sections demand a dry, mealy potato 
to cut out as nearly entire and perfect in shape as it may be 
possible to make it. In a wet season, or when harvested after 
a continuous rain, the potato is apt to be heavy, watery and 
soggy, and settles into an almost shapeless mass if packed im- 
mediately from the field. It may be mentioned here that inci- 
dentally potatoes of this kind require less processing than the 
dry potatoes. These watery conditions may be greatly modi- 
fied by sweating the potatoes before packing. To do this they 
should be placed in slatted containers in such a manner that 
there may be a free circulation of air, put in a suitable build- 
ing or cellar, and kept at a temperature of between 70 to 80 
degrees by artificial heat. In a short time they will sweat 
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THE Canning TRADE 


Standard 
of the 
W orld 


SPRAGUE 


CANNING MACHINERY 
COMPANY 
Sales Offices—CHICAGO, ILL. 
Factory—HOOPESTON, ILL. 


EASTERN BRANCH 
44-46 MARKET PLACE 
BALTIMORE, MD. 
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LEWIS STRING BEAN CUTTER—'provea 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered inte vibrating hopper, fed automatically into 
kets of drum, carried to the knives, cut and dumped onto the vibrat- 
ng screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in ten hours. 
This machine is also used for cutting rhubarb. okra and celery. 


Built by EB. J. LE WIS, Middleport, N. Y. 
Manufactured under patents May 14,1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about §8,000 CANS PER DAY of ten hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 
= Lacquered and Delivered all dried and ready for 
piling. 


SHEELY BROS. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulara and get a sample lacquered 
can. Get in line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 


Sole Manufacturers Blaine, Wash., U.S.A. 
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and should be kept at the high temperature until the water 


has dried off, when they may be immediately canned or kept. 


until wanted. 

This sweating will improve both the texture and eating 
quality of the potato, owing to chemical changes in some of 
the constituents. 

Successful experiments have been made in packing fancy 
grades by scraping or rubbing off the thin outside skin, steam- 
ing (not boiling), until thoroughly done, packing while hot 
and processing at regular time. For an extra fancy article, 
these potatoes, after steaming, are brushed with melted but- 
ter, placed in an oven, preferably a continuous gas oven, and 
browned; then packed and processed in closed kettle at 240 
degrees. Open-kettle process cannot be employed, as_ the 
butter, in course of time, is apt to turn rancid. 

A power machine for mechanically removing the outside 
skin from the raw potato is now in course of construction, 
and, if successful, will solve a portion of the labor problem, 
as well as assist in preparing this important food in a more 
sanitary way than is possible by the ordinary method. 

Note.—Attention is called to the amount of cooking given 
the potato before skinning and filling into the cans, as de- 
pendent upon the extent to which the potato is cooked before 
going into the kettle, will naturally depend the amount of 
process required. A potato cooked through will not require 
as long a process as a raw potato or one nearly raw. (Further 
information along this line will be found in ‘‘A Complete 
Course in Canning,’’ pages 101 and 102.) 


To Save Money See the 


“Wanted & For Sale” Ads 


THE Canning TRADE 


STATEMENT OF THE OWNERSHIP, MANAGEMENT, 
CIRCULATION, ETC., 


of “‘THE Canning TRADE”’’, published Weekly at Baltimore, Md., 
required by the Act of August 24, 1912. 

Notrre——This statement is to be made in duplicate, both copies to be delivered 
by the publisher to the postmaster, who will send one copy to the Third Assist- 
ant Postmaster General (Division of Classification), Washington, D. C., and re- 
tain the other in the files of the Post Office. 


NAME OF— 
Editor, Arthur I. Judge, 
Managing Editor, Same 
Business Manager, Same 
Publisher, Same 


Owners: (If a corporation, give name and addresses of stock- 
holders holding 1 per cent. or more of total amount of stock.) 
Arthur I, Judge, Woodburne Avenue, Govans, Md. 
Estate E. 8. Judge, Winston Avenue, Govans, Md. 
Known Bondholders, mortgagees, and other security holders, 
holding 1 per cent. or more of total amount of bonds, mortgages, 
or other securities : E 


There are none. 


POST OFFICE ADDRESS 


Woodburne Avenue, Govans, Md. 
Same 
Same 
Same 


Average number of copies of each issue of this publication sold 
or distributed, through the mails or otherwise, to paid subscribers 
during the six months preceeding the date of this statement. (This 
information is required from daily newspapers only). 


ARTHUR I. JUDGE. 


Sworn to and subscribed before me this 3rd day of October, 1913. 
LOUIS C. KLERLEIN; 
Norary Pusuie. 


[sEAL] 
, (My commission expires May 3, 1914.) 


FIRE INSURANCE 
CANNERS EXCHANGE SUBSCRIBERS 


WARNER INTER--INSURANCE BUREAU 
THE RESULT OF CO-OPERATION JANUARY 1, 1913 


$20,621,472.15 
318,078.85 
355,000.00 
306,838.67 


Insurance in force 
Cash Assets - 
Losses paid in five years - 


RESULTS ARE PROOF | 


FOR FULL PARTICULARS, ADDRESS 


LANSING B. WARNER, Incorporated Attorney 
111 W. MONROE STREET, CHICAGO 


ADVISORY COMMITTEE FOR CANNERS EXCHANGE SUBSCRIBERS 
FRANK VAN CAMP, Chairman WM. R. ROACH GEO. G. BAILEY, Treasurer 
Indianapolis, Ind. Hart, Mich Rome, New York 
L. A. SEARS, T. HERBERT SHRIVER LANSING B. WARNER, Secretary 
Chillicothe, Ohio Westminster, Md. Chicago, Illinois 
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THE Canning TRADE 


EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 menthly; cash 
with order, Where the address is care of THE Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such, 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


SITUATIONS WANTED. 


Wanted—Position as Operator on Sanitary Double- 
Seamers; price reasonable. Address 
BOX B 49, care of The Canning Trade. 


Wanted—Position as Processor and Superintendent. Can 
pack all lines; sweet potatoes, pumpkin ,tomatoes, etc. Twenty 
years’ experience. Understand sanitary machinery. Address 


BOX B 48, care of The Canning Trade. 


WaNTED.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canning Trade, and get a list of available 
men. No charge whatever made for list of names or information 
furnished. 


WANTED.—Position as foreman in pickle, catsup or sauce depart- 
ment, working strictly under the Pure Food Law. Am steady and 
sober, with over 16 years experience. Can handle help, and give 
good references from last firm worked for. 

Address ‘‘Box A-33’’, care The Canning Trade. 


Wanted—aA position as Superintendent or Processor. 
Have had 15 years’ experience in packing tomatoes, beans, 
ete., and can handle up-to-date canning machinery and Sani- 
tary machinery. Am a good manager of help and not afraid 
of work. No bad habits; am sober and reliable and can fur- 
nish best of references. Address 


“BOX B-50,” care The Canning Trade. 


Situation Wanted.—By an up-to-date manufacturer in all 
kinds of food products and grocers’ sundries—pickles, syrups, 
sauces, jellies, jams, salad dressing, mint sauce, catsup, bak- 
ing powder, extracts, ammonia, blueing, mincemeat, etc. Un- 
derstand food laws, and no goods unsatisfactory, and labor- 
saving devices to produce goods at lowest cost, and handling 
of help. Address ‘‘Box A-53,” care The Canning Trade. 
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SITUATIONS WANTED—Continued. 


Wanted—Position as superintendent. Able to handle the 
entire line of canned foods. Years of experience, and can pro- 
duce a first-class line of goods. Address 


“BOX B-51,’’ care The Canning Trade. 


HELP WANTED. 


Wanted—tTraveling salesman to take as a side line THE 
LONE PALM BRAND Pure Guava Jelly. Will pay a good 
percentage to right party. For full particulars address 


“LONE PALM GUAVA JELLY FACTORY, 
Palma Sola, Fla.” 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 


1 W. Main Street 
HADDONFIELD - - 


N. J. 


This Concerns Your Business 


Does the public recognize your goods by a trade-mark? 
Is your trade-mark imitated? 
Have you a deed for your trade-mark? 

The United States registers valid trade-marks to the real 
owners and issues a Certificate of ownership. 

Have you such a certificate? 

Congress enacted a new law relating to trade-mark registra- 
tions on February 20, 1 

If your trade-mark is not registered under this Act it should 
be at once. 

If it was registered in the Post Office before the new law went 
into effect it should be registered. The repealed law was 
defective and Certificates issued under it do not give full 
protection. 

The expense is small 


Write for information. 


EDWARD DUVALL, Jr. 


Bond Building WASHINGTON, D. C. 


industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 


THE 1913 DIRECTORY OF CANNERS 


A complete list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 


Carefully prepared and up-to-date; lists corrected by cauners themselves; verified by com- 
petent authorities. The various articles packed and other valuable imformation is given. 


Distributed free to members of the National Canners’ Association. 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 


PERSONAL, CHECKS ACCEPTED 


5th Edition. 


Sold to all others at 


Woodward Bldg., Washington, D. C. 
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Canning TRADE 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 


A. I. JUDGE, - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 
’ NEW YORK OFFICE 
Room 135 Herald Square Building, 149 W. 35th Street, 


THE Canning TrRaDk is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 37th Year. 


TERMS OF SUBSCRIPTION, 
Payable in advance, on receipt of bill. Sample copy free. 
$2.00 
$3.00 
$4.00 


One year, - - - - - 
Canada, - - 
Foreign, - - - - - - 
Extra copies, when on hand, 5 Cents each. E 
ADVERTISING RaTES.—According to space and location. 


Make all Drafts or Money Orders payable to THR TRADE Co. 

Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 

Address all communications te THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Trabk for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, butanony- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, OCTOBER 13, 1913. 


EDITORIAL JOTTINGS. 


With the Tariff Bill passed and out of the way, the 
business atmosphere has cleared considerably. 


England is the largest foreign consumer of canned 
salmon, because there is no exclusive tariff. If other 
countries would lower or remove their tariffs as large or 
larger markets would be opened to this excellent, low- 
priced food. Secretary Bryan has been asked to attend 
to this by the salmon interests of the Northwest. 


The reformed currency bill now being debated. be- 
fore Congress is having its effect upon business, as re- 


flected in a tight money market. This is to the detriment 
of trade; but the matter will undoubtedly soon be set- 
tled, and with this out of the way, there is clear sailing 
for a year of unexcelled business in canning lines. Pros- 
pects have rarely been brighter than; they are now in 
the canning industry, 


The Conference Committees of the National Whole- 
sale Grocers’ Association, of the National Canners’ Asso- 
ciation and of the American Specialty Manufacturers’ 
Association held an interesting and important meeting in 
Chicago last week for the consideration of matters of 
mutual interest. 


A new form of Contract on Swells was submitted and 
considered, but was returned for further consideration to 
the Grocers’ Committee, by whom it will be submitted 
to the Committee of the Canners at a later date. When 
approved and accepted by this latter committee it will 
be submitted to the industry for acceptance. 


A new form of Pure Food guarantee was also sub- 
mitted and considered, and is likewise withheld for fur- 
ther consideration, and later acceptance. It would seem 
to be an ideal way to handle these large questions by 
means of these representative committees, composed as 
they are of men standing high in their respective callings. 
The interests of all parties are thoroughly considered 
and taken care of, and without undue delay or over- 
much wrangling. 


The Committee on Sanitation from the Canners’ As- 
sociation submitted a form of rules for adoption. This 
committee is composed of Mr. W. C. Leitsch, Chairman, 
C. T. Lee and F, M. Shook. They have been at work 
upon this all-important question ever since the decision 
and motion to form such a committee at the Louisville 
Convention. At the meeting of the Executive Committee 
in Chicago in May they submitted quite a good form of 
rules, which were then very carefully considered. Fur- 
ther consideration was then deemed wise before promul- 
gating them, as rules covering the industry, and the re- 
sults of the season’s studies were evident on this occa- 
sion. But in order to be as nearly absolutely correct as 
possible the present draft was again withheld and will be 
submitted to Doctors Bigelow and Bitting for very care- 
ful analysis, after which it is expected they will be pre- 
sented to the Association for final adoption. 


As an evidence of the care with which this question 
of Sanitation is being handled, it needs only to be men- 
tioned that the Committee on Sanitation called into con- 
ference many of the leading Food Commissioners of the 
States and Government during the meeting at Chicago. 
Among those to attend were Dr. Barnard, of Indiana; 
Dr. Johnston, of Illinois, and Dr. Winton, of the U. S. 
Laboratories. These delegates, numbering about 20 in 
all, were invited to a dinner on Thursday, at which the 
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THE Canning TRADE 


The wise packer appreciates that the in- 
creasing demand for quality includes 


the package 


Baked Beans, Hominy, 
Beets, Sauer Kraut, 
Pumpkin 


Look best, taste best, are 
best when packed in ) 


SANITARY CAN COMPANY 
CONTAINERS 


SANITARY CAN COMPANY 


Baltimore NEW YORK Chicago 
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sole topic of discussion was sanitation as applied to the 
cannery, in all its phases. The aim is to present a set of 
rules governing all canning operations which are both 
practical from the canner’s point of view and acceptable 
to the food commissioners ; because a draft that is accept- 
able to all these interests must be ideal and the best, and 
it is that which the industry is striving for. 


It is understood when this desired end is reached 
the rules will be submitted to the Food Department of 
every State, with the request to have the Legislatures 
enact them into laws. This would insure uniformity in 
all sections, a thing most sincerely to be desired. In any 
event we cannot too strongly urge such action on the part 
of the Association, and that every ounce of pressure at 
their command be brought to bear upon the various Leg- 
islatures to secure the passage of such laws. The Gov- 
ernment should and undoubtedly will heartily endorse 
such action, and with the united body of canners asking 
it, there is more than an even chance of succeeding. 


Secretary Gorrell is now mailing out blanks for the 
annual Statistics to every packer in the business. This 
is a tremendous work, and if the individual canner could 
realize what it means to have these reports come back 
quickly and properly filled out, no one wotld delay. 
Nearly every year 75 per cent. of the canners report 
- promptly, but it takes from a month to six weeks of 


THE Canning TRADE 


trouble and expense to get-reports from the remaining 
25 per cent. This should not be the case. 


With every blank goes a stamped, addressed en- 
velope. All any packer has to do is to fill in the amounts 
of his pack in the various articles, re-inclose and drop 
into the mail. And every packer has the actual figures 
at his finger ends now, so that there is no cause for delay. 
To delay this work is not only a hardship upon the men 


who give their time and attention to this work, but an 
injustice to other canners. 


There is certainly no good cause for refusing to re- 
port. No individual’s figures are ever disclosed to any- 
one; there has never been the slightest suspicion of a 
“leak” in this work, nor will there be. You may depend 
absolutely upon this. Nothing but the totals are ever 


made known, and then all are acquainted with them at 
the same time. 


We feel confident that the delays are caused by neg- 
lect or oversight. But make a resolution that you at 
least will not be one of the delinquents this season. If 
you have received the blank and the request fill it up 
now, before it escapes your mind, mail it and be done 
with the work. The statistics will be gathered, but the 
hearty co-operation of all will help materially in the work 
in getting it through more quickly and in insuring an ac- 
curate count. There is no reason this year for anything 
but absolutely correct reports, no causes for consulta- 
tions, no occasion for delay. Make your returns at once. 


NO MORE SWELLS 
SCHAEFERS CONTINUOUS AGITATING COOKER 


LOS ANGELES 


PRACTICAL 
FEATURES: 
Saving in 
AGITATIN 
LABOR 
CONTINUOUS 
STEAM 
GHAINLESS 
POWER 
TRAYLESS 
TIME 
ALL WORK- 
FLOOR ING PARTS 
SPAGE OUTSIDE 


A spiral, Steam Cooker, having a pocket for each can, same being rolled back and forth through seven runs, insuring a uniform 
cook and obtaining a temperature of 10 to 20 degrees more heat in center of can in at least 1/10 the time consumed in the ordinary 
process. With this machine your swells will not average one can in ten thousand cases, or a quarter million cans. These are strong 
statements, but they can be substantiated; consequently every Canner should install these cookers. 


BERGER & CARTER COMPANY 


CALIFORNIA SPECIALISTS IN CANNING AND PACKING MACHINERY 
SAN FRANCISCO 


SEATTLE 
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San Francisco, Cal., Oct. 10, 1913. 
Packing Over.—Fruit packing in California is now largely 
at an end, the season having been brought to an early close by 
the exceptionally warm weather experienced during the month 
of September. The very hot spell that occurred about the 
middle of the month ripened the late varieties of peaches so 
rapidly that canners were unable to care for all that were of- 
fered and the pack of these was reduced in volume as a result. 
Some attention is now being paid to grapes and a few other 
varieties of fruits that do not cut much of a figure in the total 
pack, and within a short time the packing of apples will com- 
mence. ; 
The Olive Crop.—The very warm weather experienced 
during the past few weeks has ripened the olive crop to such 
an extent that in Northern California harvesting will com- 
mence early in October. Usually picking does not commence 
until about the middle of November, but this year a large part 
of the crop will be in the pickling vats by that time. Buyers 
from Southern California have been invading the Northern 
field of late and have been offering extremely high prices for 
fancy stock to be packed and disposed of as Southern Cali- 
fornia olives. The crop in the Oroville, Palermo and Wyan- 
dotte districts is above the normal in both quantity and qual- 
ity, but the demand for ripe olives in cans has grown to such 
an extent that the available stock will be inadequate. 

Salmon.—The canned salmon market is now showing 
more strength than at any time since the naming of opening 
prices. The stocks of a few small packers offered at reduced 
rate to effect an early clean-up have been absorbed and the 
market is now firm. The J. K. Armsby Company has the fol- 
lowing to say in regard to the demand for salmon and the 
stocks available: 

“The low prices of salmon this year have caused a great 
demand from all over the world; in fact, the largest in his- 
tory, and there is no question but what the entire pack and 
the carry-over will be cleaned up prior to the arrival of the 
1914 salmon pack. As to chum salmon both the carry-over 
from the 1912 pack and the 1913 pack have been practically 
closed out, and an advance in price is looked for on all grades 
within the near future. The high price of meats also has had 
a great deal to do with the great increase in the consumption 
o: salmon. Reports from everywhere show that jobbers and 
retailers are having the largest demand in their’history. The 
carry-over in August on the Pacific Coast. was about as fol- 
lows: Alaska red and sockeye, 100,000 cases; Alaska me- 
dium red grades, 300,000; Alaska pink and chums, 400,000; 
total, 800,000 cases. The pack to date, as near as it can be 
ficured, is about as follows: Alaska red,°1,905,000; all other 
grades, king, cohoes, pink and chums, 1,670,000; total, 
5.575,000. British Columbia sockeye, 787,000; all other 
grades, 113,000; total, 900,000. Puget Sound sockeye, 1,450,- 
000; all other grades, 450,000; total, 1,900,000. Columbia 
liver, 250,000; Coast rivers and bays, 100,000; total avail- 
able supply for the fiscal consuming year, 7,525,000 cases.’’ 

Tomato Canning.—The packing of tomatoes is still in full 
Swing, with warm weather favoring canners, but it is not 
likely that the pack will be nearly as large as it was a year 
avo. Growers are receiving good prices for their crop and no 
Waste is being allowed in the fields, but the long-continued 
drouth has stunted the vines and the average output per acre 
will be under the normal. Early sales were quite heavy, but 


The California Market 


Fruit canning season about over . Olive picking and packing commencing— 


Reported by Telegraph 


Salmon market cleaning up—Tomato canning active, pack likely to be 
Smaller than in 1912—Coast Notes. 


business is now rather quiet and packers are making no at- 
tempts to force the market. Full lines of Standards and 
Puree are offered, but the offerings of solid pack are limited. 
A few lots of No. 2% standards of last year’s pack are still 
being offered by packers at 80 cents. 


Pineapples.—Sales of canned pineapple by Coast interests 
have been very fair of late at the revised prices issued some- 
time ago. Several packers will be able to make short deliv- 
eries only on No. 2 tall standard sliced and extra sliced, but 
on other grades full deliveries are promised. The California 
Fruit Canners’ Association has withdrawn quotations on Na. 
10 standard sliced, No. 2% extra tid-bits, No. 214 broken 
slices, No. 2 tall broken slices and No. 2 flat standard sliced. 


Coast Notes.—The Delta Canning Company, of Stockton, 
formed some time ago to specialize in the packing of Cali- 
fornia beans, is now canning this article and is making a 
strong effort to introduce its brands in the home market. To 
create a greater interest in this food product an effort is being 
made to have October 15th observed as ‘“‘Bean Day,” and under 
the direction of F. B. Nims, head of the firm, a local publicity 
campaign toward that end is being carried out. Immense 
quantities of white and pink beans are now raised in the delta 
of the San Joaquin River around Stockton, and most of these 
are shipped East. 


In the death of Francis Cutting, which occurred recently 
at his home in Oakland, the Coast canning trade lost one of 
its most progressive and distinguished members. Mr. Cutting 
was one of the pioneer packers of the State and was long at 
the head of one of the leading firms in this business. He or- 
ganized the Cutting Packing Company, which was later ab- 
sorbed by the California Fruit Canners’ Association, and 
established several salmon canneries in Alaska and one on the 
Columbia River in Washington. In 1859 he established a 
glass works in San Francisco and was a large owner in the 
Pacific Sheet Metal Works. The deceased was born at Lowell, 
Mass., August 22, 1834, and lived in California for 55 years. 
Last April he surprised his friends by marrying for the third 
time, and just recently returned from an extended honeymoon 
trip. He leaves a widow, a daughter in the Isle of Wight, 
England, and a son, Francis Page Cutting, of Oakland. He 
took an active interest in business affairs up to the time of his 
death, and last spring was elected third vice-president of the 
California Fruit Canners’ Association. 


The Turlock Cannery at Turlock, Cal., operated by the 
Carquinez Packing Company, has closed after a successful 
pack. The fruit crop in that section was light this season, but 
stocks were shipped in from other districts. 

The Pomona Cannery, Pomona, Cal., has made the largest 
pack in its history, more than two million cans of peaches 
having been put up, and in addition over one thousand tons 
of apricots were handled. 


The California Tuna Sales Company has been incorporated 
at San Francisco, Cal., by A. H. Beedy, J. P. Rothwell and L. 
Braun, with a capital stock of $10,000. California canned fish 
will be handled. 

The Patrick Packing and Preserving Company has been 
incorporated at Los Angeles, Cal., with a capital stock of $15,- 
000, by W. Patrick, D. F. Ownsby and J. Holt. 

C. E. Pierce, distributor of Pierce’s California Tunny fish, 
returned recently from a visit to the leading trade centers of 
the Middle West and the South. “BERKELEY.” 
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J. W. KEPLER, Pres. 


The Kepler-Currier Warehouse Co, 


Take pleasure in announcing to the canning trade the open- 
ing of their New Warehouse, in the center of the new jobbing 
district of Chicago. Our buildings are modern in every 
respect, located on the C. M. & St. P. R. R. Rate of 
Insurance 28 cents. Our warehouse recesipts accepted by all 
bankers. 

No cartage or switching charges on car-load lots. 


TELEPHONE NORTH 7740 


427-443 W. ERIE ST. CHICAGO, ILL. 


GEO. B. CURRIER, Sec’y & Treas. 


THE Canning TRADE 
CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


To Save Money See the 


“Wanted & For Sale” Ads 


TOMATO PEELING KNIVES 


SMILEY SPOON SHAPED KNIVES 


WYANDOTTE CLEANER 


CANNING SUPPLIES 
AND CANNING MACHINERY 
Shipped at Short Notice 


A. K. ROBINS & CO. 


116 MARKET PLACE, BALTIMORE 


BUSINESS-GETTING PUBLICITY 


for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends. 
The best way to reach and educate the retail grocers 
is through 


The RETAILERS’ JOURNAL 


The Magazine of the Grocery Trade 
Published Monthly at 
36 La Salle Street CHICAGO, ILL. 


LACQUERS ALL COLORS FOR CANNERS USE. 


How about your soiled and rusty cans? 


MAIER’S SILVER LACQUER, 


will give them, a clean and bright appearance 


JOHN G. MAIER’S SONS, The Lacquer People. 
Manufacturers of 


Baltimore, Md. 


The BROWN, BOGGS CoO., Ltd. 


HAMILTON, CANADA. 

SOLE CANADIAN AGENTS FOR 
HUNTLEY MFG. CO. © 
TACKS MFG. CO. 
BOUTELL MFG. CO. 
BURDEN & BLAKESLEE 


THE AYARS MACHINE Co. 

THE FRED H. KNAPP CO. 

S. M. RYDER & SON. 

WM. S. KERN 

C. M. KEMP MFG. CO., Baltimore, Md. 


C. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN CORN HUSKERS, 
W. E. B. PATENT GASOLINE GAS MACHINE. 


INSTALLATIONS FOR 


WE SUPPLY COMPLETE MODERN 


CHISHOLM-SCOTT CO. 
MORRAL BROS. 
A. TRESCOTT 
SINCLAIR-SCOTT CO. 
J. B. FORD CO., Wyandotte, Mich. 


CANNING FACTORIES 
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As Brokers View the Market 


Latest information from many sections of the country as viewed by the leading Brokers 
—Reports mainly by wire—The canned food situation as IT IS. 


BALTIMORE. 


Baltimore, Md., Oct. 11th, 1913. 

The ending of the canning season for tomatoes is not in 
a blaze of glory this time, and no one regrets its passing. It 
has been a most worrisome season all the way through for 
everyone connected with the business—canners, jobbers and 
brokers, as well as can makers, box makers and label printers. 
From the start, the weather conditions have been so irregular 
and uncertain that all calculations and plans were upset. The 
unfavorable conditions in the money market also played a 
larger part than usual in the making, or rather the unmaking, 
of the prices for the canned article. The large canners had 
little or no difficulty to finance their business, but it was very 
trying on the small country canners whose cash resources are 
limited. The big warehouses that cater to the canning trade, 
and that usually make liberal advances on goods stored with 
them, were not in position with liquid money to take on any 
big business, and the tomatoes had to be sold to enable the 
canners to meet their obligations. The redeeming feature 
about it is the fact that the tomatoes have gone into line for 
consumption at low prices, instead of into storage warehouses 
for disposition later on. When the weak sellers are sold out 
the market should, and probably will, have a reaction toward 


a higher level of prices more in consonance with the cost of 
the goods. 


The tomato market was very active again this week, and 
the orders came from the same sources that have been so much 
in evidence since the prices were reduced. For the next three 
months, at least, canned tomatoes will be the cheapest article 
in the line of vegetables for the masses, and owners of them 
at today’s low cost will have no regrets. In the list of canned 
vegetables there is not a weak spot, with the single exception 
of tomatoes. String beans, wax beans, corn and kraut are the 
strongest items, and pole lima beans and sweet potatoes are at- 
tracting more attention. As a rule, the stocks of vegetables 
here are lighter than usual, and even those articles that are 
almost stationary throughout the year show some little ani- 
mation. New spinach is now ready for prompt shipment, and 


the quality is excellent. The Baltimore packers excel in the 
canning of this article. 


Remarkably light pack of apples and pears, and they are 
offered only in small quantities from day to day as they are 
packed. It is more a question of getting the goods than of 
prices. There will be no surplus stocks of these two articles 
tor the winter and spring trade. The same may be truthfully 
said about peaches in a lesser degree. There was small buying 
‘his week of berries, cherries and pineapples, but they were 
ot entirely overlooked. In many years the stocks of canned 
iruits were not so light at. this time in the season. 


Cove oysters continue strong, though the orders for them 
have fallen off. The canning season opens November Ist. 
“pot stocks are very light. 

THOS. J. MEEHAN & CO. 
ABERDEEN, HARFORD COUNTY, MD. 
Aberdeen, Md., Oct. 8, 1913. 

Tomatoes.—One would think to read some trade papers 
‘iat the tomato pack was still in full blast, whereas, as a 
tcatter of fact, not one factory in one hundred is in operation. 

Tomatoes are being offered on the bargain counter below 
the cost of production. Bargain days won’t last forever. A 
good many are appreciating the opportunity and are buying 
low. Even the worm will turn and, although the packer has 
bccn hounded and hammered until his profit has been forgot- 
ten in his effort to secure some necessary cash, yet all such 
things come to an end, and he who always tries to buy at the 


lowest figure, often times fares as badly as he who always 
tries to sell on the crest of the wave. It is said that the suc- 
cessful man is he who sees his opportunity and embraces it. 
Many procrastinate and when too late bemoan their fate. 
When any article is below the cost of production, it seems 
like a good time to buy. Those who had the nerve to lay in 
stocks of corn last spring, when corn ;was being hammered 
and was going begging, are now looked upon as the wise ones. 
Quality tomatoes this season are a scarce article, and the man 
who desires quality had best not let stocks get too much culled 
before buying. There are some very reasonable quality offer- 
ings going now and he who wants reliable goods at excep- 
tionally attractive prices, could scarcely go wrong at today’s 


market. If the day is postponed, he may find desirable stocks 
scarcer and for this reason prices quoted ‘higher. 


While some No. 3 tomatoes have been quoted and sold as 
low as 75c. for others and better grades, 80c. is being de- 
manded and for extra and selected grades, orders are being 


booked at 85c., and are cheap at these prices, when the quality . 
is considered and the comparisons are made. 


Corn.—Corn still continues to command attention and 
high prices. Six months ago, many possessing corn, if they 
admitted it at all, mentioned it behind closed doors or in a 
whisper. Today, the man who has any corn, especially good 
corn, is considered fortunate. The territory packing good 
corn this season has been so visited by unfavorable conditions 
that fancy corn is commanding attention on every side and 
naturally higher prices. Truly the situation in the last few 
months has been reversed on this article, but this is only an- 
other case of where history repeats itself. 

In the canned food line, when any article seems to have 
reached the lowest ebb, the tide seems to turn and often 
quickly. This surely has been the case with corn. We are 
still in position to take care of our friends with some very at- 
tractive quality offerings, but these will not last long at the 
present rate of distribution, and we would suggest if anyone 
is in need of corn, that he give the matter immediate atten- 
tion while his orders can be well cared for before he has to 


search over too wide a territory and offer too high a figure. 
We quote the market as follows: Standard, 65c. to 70c.; 
fancy, 75c. to 80c. as to grade and brand. 


WM. SILVER & CO., INC. 
INDIANAPOLIS, IND. 


Indianapolis, Ind., Oct. 10th, 1913. 
No. 3 full standard tomatoes in cap cans are quoted at 
85c.; No. 2, 62%c. No. 3 extra standard tomatoes in sanitary 
cans are quoted at 90c., with fancy qualities quoted at $1.05. 
Demand is active. 


The corn market is quiet. Standard quality is qioted at 
65c.; extra standard at 75c., and fancy Country Gentleman 
at 90c. 

The demand for pumpkin is heavy as the crop is very 
short. No. 3 in plain cap cans is quoted at 65c., and gallons 
or No. 10s at $1.85. No. 3 in sanitary plain cans at 70c.; 
enamel lined, 77%4c. Sanitary plain No. 10s, $2.00; enamel 
lined, $2.25. ; 

Sauerkraut is scarce, with No. 3 quoted at 85c. and 


scarce. HARRY C. GILBERT COMPANY. 


WAUKESHA, WIS. 


Waukesha, Wis., Oct. 10th, 1913. 

Wisconsin peas are still moving out rapidly. Buyers ap- 
pear to be taking advantage of the opportunity to handle good 
standard peas to retail at 10c., and an increased consumption 
has undoubtedly resulted, as repeat orders are coming in fre- 
quently. Off grade peas are well cleaned up, thus materially 
strengthening the market. 


CRARY BROKERAGE COMPANY. 
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RULES OF OYSTER BUSINESS FIXED BY 
ALABAMA COMMISSION. 


Oysters intended for market this season must be 
culled to 244 inches in width to allow as many as three 
in a bunch, where it is not practical to break them up, 
and not over 5 per cent. of such in a barrel or load, ac- 
cording to resolutions adopted by the Alabama Oyster 
Commission. The commission, appreciating the demand 
for “counter stock” or oysters on the half shell, has also 
ordered that oysters not less than 2% inches long may 
be taken if they are kept separate from the balance of the 
cargo and marked “counter stock.” 

Oysters for canning purposes must not be less than 
2% inches long, although 7% per cent. of the cargo or 
barrel will be allowed for such quality. The commission 


has adopted these regulations to goven the oyster busi- 
ness this season, 


The commission has also received a report from 
Captain J. W. Lilly, chief deputy, to the effect that the 
growth of oysters on the public reef has been very rapid, 
and in Captain Lilly’s opinion these oysters will be avail- 
able for canning purposes not later than December. 


THE Canning TRADE 


NOTICE TO COVE OYSTER CANNERS. 


The Board of Food and Drug Inspection has issued a notice 
to all oyster canners, from Louisiana to Maryland, that, pend- 
ing further investigation, the Board of Food and Drug Inspec- 
tion will accept the weights of drained oyster meat in different 


sized cans agreed upon by the canners at their meeting of 
October 1, 1912. 


The notice results from the fact that examination of sam- 
ples of canned oysters put up during the season of 1912-1913 
shows that there was a shortage of from 10 to 15 per cent. of 
drained oyster meat in cans of all sizes except those used for 
packing select and extra select oysters. The specialists of the 
department believe that this shortage in weight is not inten- 
tional, but is due rather to the fact that the packers made in- 
sufficient allowance for loss of weight of oysters through pro- 
cessing. Canners are, therefore, urged to pay closer attention 
to this question to avoid shortage in the cans prepared during 
the season of 1913-1914. This amounts to a notice that to com- 


ply with food inspection decision No. 144 canned oysters must 
show the following weights of drained oyster meat: 


Size of Can—Diameter, 2 11-16 in.; height, 2% in.; 
weight of drained oyster meat, 3 ozs.; diameter, 2 11-16 in.; 
height, 3 6-16 in.; weight of drained oyster meat, 4 ozs.; di- 
ameter, 2 11-16 in.; height, 4 No. 1; weight of drained oyster 
meat, 5 ozs.; diameter, 3% in.; height, 3 15-16 in.; weight of 
drained oyster meat, 8 ozs.; diameter, 3% in.; height, 4 9-16 
No. 2; weight of drained oyster meat, 10 ozs. 
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THE J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


BROKERS EXCLUSIVELY IN 
CANNED FOODS 


326 RIVER STREET 


“WE PAVE THE WAY” 


We pave the way for 
the Packer to a broader, 
larger and better distri- 
bution of good quality 
Canned Foods. 


CHICAGO, ILLINOIS 


JOHN A. LEE JOHN B. HENDERSON 


(Lone DISTANCE PHONE, HAYMARKET 3766) 


LEE BROKERAGE COMPANY 
(NOT INCORPORATED) 
657 W. RANDOLPH STREET, 
BROKERS IN 


ALL KINDS OF CANNED FOODS 


Members National D. F. & Canned Goods Brokers Assn. 


Refer to—Any Wholesale Grocery House in Chicago; Mid City Trust 
& Savings Bank, Chicago; Editor of The Canning Trade, Baltimore. 


CHICAGO 


PICKRELL & CRAIG CO,, Inc. 
... BROKERS... 


CANNED FOOD SPECIALISTS 


CANNED FOODS DEPT. 
J. L. Craig 


HARRY C. GILBERT CO. 


CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


Louisville, Ky 


Most Efficient Deodorizer and Germicide 


BANNERMAN’S CHEMICAL CO., 


DISINFECT 


No use to protest—YOUR PLANT must meet demands, be in full compliance with requirements 


BANNERMAN’S PHENYLE DISINFECTANT 


TRY IT 


NON-POISONOUS-—-DRY POWDER 


SYRACUSE, NEW YORK 


} 

= 

3 
j 

a 

Favorably own t Industry 

Wee 


Wanted and For Sale. . 


This is a page that must be read every week to be appreciated. “You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


For Sale-—Two Ayars’ Cappers in Al condition, and 
lot of new parts, cheap to quick buyer. 


Adress BOX A 39, 
care The Canning Trade. 


For Sale—Good reconstructed Kraut Cutter, in per- 
fect condition. Address 
50 BROADWAY, Buffalo, N. Y. 


Machinery Wanted. 


Wanted—Power Exhauster suitable for No. 10 cans. 
State conditions and price. Address 
“BOX A-53,” care The Canning Trade. 


Factories For Sale. 


For Sale—A Canning Business; Fruit Cannery, fully 
and modernly equipped, located in the West, and sup- 
plying markets of eight States; business and brands 
firmly established. Abundant raw material and labor. 
Present owner desires to be relieved of active manage- 
ment, and will take part stock, and would consider a real 
estate exchange as partial consideration. A splendid op- 
portunity for anyone desiring a live and active invest- 
ment. Address BOX A 47, care The Canning Trade. 


Wanted—Party with $1500 to $2000 for operating 
expenses of an oyster factory in Southeast Georgia. 
Party can take out at close of season all he puts in, with 
one-half of the profits. Plenty of labor and good oyster 
supply. Good price for all the oyster shells for road 
work. Investment can be more than doubled in season. 
lank reference given. Write for particulars. Address 

“SUCCESS,” care of The Canning Trade. 


431 Cross Street, - 


Pea Seed For Sale. 


For Sale—Two thousand (2000) bushels Alaska seed 
grown for seed stock from strains which have averaged 


more than one hundred cases to the acre for a number 
of years. 
This seed was thoroughly rogued, properly harvested 
and cured, treated for weevil and carefully hand picked. 
COLUMBUS CANNING COMPANY, 
Seed Growers, Columbus, Wisconsin. 


OYSTER CANNERY FOR SALE. 
Partner Retiring from Business. 


A plant of about 1000 barrels capacity, favorably sit- 
uated, with plenty oysters at reasonable cost. One of the 
owners is desirous of retiring from active business. Freight 
rates in and out are reasonable. The undersigned has a fleet. 
of boats and will co-operate with the right party in the opera- 
tion of the plant. 

Also offer entire or a part in another canning plant most 
favorably located on the West Gulf Coast, with fine Oysters 
for good RAW TRADE, and is fully equipped ready for either 
RAW or Steaming at a moment’s notice. Will guarantee mar- 
ket for entire canned output at full market price. Only those 
who are competent and mean business will please write for 


further particulars. 
W. R. HODGES, Cedar Key, Fla. 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 
OFFICE: 514 KEYSER BLDG., GERMAN anp CALVERT STS 
President, F. A. TorscH Vice-President, GEO. N. NUMSEN 


Treasurer, LRANDER LANGRALL Secretary, W. F. Assau 
COMMITTEES: 


Executive: JOHN S. Grpss, JR. ALBERT T. MYER’ 4H.S. OREM 
Arbitration: E, C. WHITE W. A. WAGNER Jas. B. Pratr 
Jno. R. BAINES C, J. SCHENKEL 
Commerce: Rurus M. C.J. BRooxs J. A. ScHALL 
Louis GREBB D. H. STEVENSON 
Legislation: Gro. N. NUMSEN E. H. MILLER 
A. T. MvER W.E. RosBINson’ G. T. PHILLIPS 
Claims: H.S. OREM  BENJ. HAMBURGER 
C. F. BUTTERFIELD F, CurRRY W. A. SILVER 
Hospitality: T. J. MEEHAN’ H. W. KREBS E. A, KERR 
Brokers: H. A. WAIDNER Wm. GRECHT 4H. FLEMING 


Counsel: MorR18 A. SOPER Chemist: CHas GLASER 


FOR CANNED FOODS OF ALL KINDS? & 


STOCK LABE 
DESIGNS TO SUIT YOUR PURPOSE & 
THE UNITED STATES PRINTING & LITHOGRAPH CO. 


S 


BALTIMORE, MD. 


+ 
+ 
bn, 


BALTIMORE, NEW YORK AND CHICAGO CANNED FOOD MARKETS. 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


CANNED VEGETABLES 


Baltimore York 


White Mammoth No. 2%...... $2 85 

White, Large 2 30 

Green, 2 20 

White, Medium ‘“ 2%........ ...... 

es Green, I 90 
Tips White, Square ...... 
= Green, Square ‘‘ ........ 2 10 

BAKED BEANS{-No. I, Plain 36 
7° 
BEANS}{—Refugee Size 1 Whole No. 
“ 
String, Standard Green 2..... 65 
“ “ “ “ 3 00 
ss Stand. White Wax 


“ Red Kidney, Stand. No. 
BEETS}{-Small, Whole 
Medium ‘“ 


“ce 
“ce Large 
“ Cut “ce 
CORNi— 
2 Evergreen 
st oe 2 Shoepeg 
2 Maine Style Standard......... 67% 
ss Extra Stand........... 75. 
HOMINY{—Inside Enameled No. 3....... ...... 
MIXED VEGETA-) No. 2—12 Kinde........ 7o 
BLES FOR SOUPIs “10 3 00 
OKRA AND No. 70 
TOMATOES.}{ 3 85 
“ 2 Karly June Stand I 00 
= “ 2 Ex. Stand. Early Junes.......... I 05 
ss 
‘© 2 Extra Fine Sifted.................. I 5° 
“ 2 Ex. Stand. Marrowfats............ ...... 
Extra Sifted.......... ...... 
be SOAEED, No. 2 57% 
PUMPKIN}-Standard No. 3 70 


UP-TO-THE-MINUTE 
CANNED VEGETABLES—Continued. 
Chicago Baltimore New York 
SAUERKRAUT}-Best Quality No. 3......... go go 
2 30 2 40 SPINACH{#-Standard go I 00 
“ 300 375 
SUCCOTASH{-Green Beans No. 2........ 85 go 
Dry Beans 80 82% 
95 90 Standard 3....... 75 82% 
20 jersey Zo....... 275 310 
Io Io TOMATONS? Hatra Stand .Balle. g........ 85 
115 Standard 8 8 
52% 55 Standard Src 62% 
55 57% Fancy 60 
67% Standard 275 275 
No. 2 Stand. Md. f.o.b.Co. 55 _...... 
I 50 I 35 “ “ N 
I00 100 “to, Maryland ‘‘ 
62% 
CANNED FRUITS 
57% 65 APPLES—New York No. 
240 2450 “ 3 25 
62% 60 APPLES{-Maryland, 245 250 
BLACKBERRI ES§-Stand. i 80 82% 
77% “ 100 10 
BLUEBERRIES§-Stand. I Io 95 
72% Maine, I to 
576 wd Southern 00 
CHERRIES$§-No. 2 Seconds, Red............ 60 
Red ‘* 2 Stand. Water............. 60 75 
130 25 -Red “ 10 
165 1 8 GOOSEBERRIES§-Stand. No. 2........... 7° 80 
PEACHES*-Cala. Stand. No. 2%,L.C. 1 1 80 
IIo 100 No. 1 Ex. Sliced Yellow,... 90 pos 
I 05 95 2 Standard 1 02% 
60 55 2 85 87% 
75 65 3 Standards, White ~ 290 8 
225 2 00 : 3 Yellow........ I 40 I 55 
90 75 160 1 65 


: és 
60 
95 
3 60 
3 35 
q 
coves 
4 
4 
2 75 
75 
275 
| 
80 
4 50 
35 
6 50 
225 
8 oo 
85 
400 
I qo 
90 
50 
4 
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CANNED FOOD MARKETS | REGULAR AND SANITARY CANS 


PEACHES}-No. 3 Yellow 175 F. O. B. Pomr. 

” ” Season 1913. Prices in effect January 1. Car load lots only. 

” 3 Pies, Un go 92% 85 

” ” Unpeeled............ 325 260 285 Regeler, or Cap Hole Cane 

4 25 4 25 The American Can Company, Boyle Can Company, Continental 
PEARS}-No. 2 Seconds in Can Company, Johnson-Morse Can Company, Southern Can Com- 

” 75 77% 80 pany, and the Atlantic Can Co. quote the following prices for Cap 

2Ex. in Syrup............ 80 87% 90 Hole Cans:— 

3 Standards in 80 75 I yo Size Opening Season’s Delivery 

vINE- Bahama i Extra No. ee. ae 2% 2 1-16 in. 16.75 
APPLE* Grated 2 170 %172% I 75 3 2 1-46 in, 17.25 

I 40 3Jersey 21-16 in. 18.25 

” I 40 10 I12-lbs, 2 1-16 in. 44.00 

” ” Solder Hemmed Caps, per thousand, 1% inch, $1.10; 21-16 inch, 

” ue to $1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 

” ” ” 

Shredded Syrup "10... 625 650 | 3 ounce 2-11-16 inch diameter 2-4 inch high $ 8.50 

Eastern Pie Water 95 6 3-% 3-5-16 I1.00 

PLUMSt— Water go 

” Io 250 

” Sanitary, or Open Top Cans. 

» No 1 Black The American Can Company, Boyle Can Company, Continental 


- ”» Red ” Can Company, Johnson-Morse Can Company, Sanitary Can Com- 


RASPBERRIES§—Black Water No.2 ..... I 00 80 110 pany, Southern Can Company, quote the following prices for 
” Red a Se ee go 82% I 25 Sanitary or Open Top Cans:— 
Black Water”? Io .... 600 §00 #§ 50 $11.00 
STRAW- Ex. Stan. Syrup No. go I 05 I 05 15.00 
BERRIES§— Preserved I 10 I3e §0 19.50 
Extra Preserved I 50 I 45 1 80 3 4% inch 20.00 
Standard 85 87% 1 05 20.50 
Preserved 80 80 go 112-lbs. 45.00 
Standard Water Io...... 4%. 6 50 
CANNED FISH. OFFICIAL STANDARD SIZES OF CANS. 
HERRING ROE*-Stan. NO. #=#too AND CaP CANS  DIAMRTER. HEIGHT. 
BA LMON—Sockeye 220 210 I Jo SANITARY CANS 
Alaska Tall 125 40 No 4-1-16 4-% 
Columbia talls, 21§ 225 CANNERS’ METALS. 
flats ts, 1-Ib 2 30 2 40 ttoctens 
67% 70 PIG TIN—Straits 40 = 
8) RIMPt-Wet or Dry No. 215 200 PIG LEAD—Oma aor er: 45 42K 
Wet or Dry No. I........ I to I eo SOLDER—Drop 33 
(Baltimore Shrimp prices f.o b. Mississippi.) Wire Ceil............... 24 23 21 
— aaa a Wire Segments...... 24 23 21 
TIN PLATES. F. O. B. MILL 
10 107 lbs. Base Bessemer Steel 3 75 
“ EC. Striser & Brokers Ibs. Bessemer 3 60 
“ “ “ Tayler & Sen, Breaers 14x20, 95 Ibs. ‘* Bessemer 355 
New York and Chicage prices Corrected by Special Cerrespondence. 14X20, 90 Ibs. Bessemer Steel....... 3 50 
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MACHINERY ANB SUPPLIES USED IN CANNERIES AND A 
LIST OF RELIABLE THAT SELL THEM. 


Air Pumps. 
American Compressor & Pump Co., 


Max Ams Machine Co., Mt. Vernon, N. ¥ 
J. 8. Hull Mtg. Co., Baltimore. 
Sprague Canning Machinery Sen Chicago. 


Books on Canning, Preserving, Etc. 
“A Complete Course in Canning,” $5.00 Post- 
9 Address The Canning Trade, Baltimore, 
Md. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York City. 
Sprague Canning Machinery Co., Chicago. 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 
Harry C. Gilbert Co., Indianapolis, Ind. 
Lee Brokerage Co., Chicago. 
J. Paver Co. 
Pickrell-Craig Co., Louisville, Ky. 


Cans and Solaer Hemmed Usps. 
American Can Co. oo. New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co , Baltimore 
Comtinnntet Can Co., Syracuse, Chicago, Bal- 


Sanitary N. ¥. 
Southern Can Co. Baltimore. 


ars Machine Co., Salem, N. J. 
iW. Bliss Co., “Brookizs, N. ¥. 
Max Vernon, N. Y. 


Canners’ Supplies. 
Ayars Machine Co., Salem, N. J. 
Brown-Boggs Co. ‘Hamilton, Ont. 
E. J. Judge, San francisco. 
A. EK. Robins & Co., Baltimore. 
B. Lockwood Co. Philadelphia. 
ue Canning y Co., 
R. Stickney, Portland. 


Righ Machine. 
Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co., Chicage. 


Capping Machines, Power and Hand. 


Ayars Machine Co., Salem, N. J. 
Handy Capper Mfg. a” Baltimore. 
hine Co. Vernon, N. Y. 


Max Ams 
2 K. Robins & Co., Baltimore, 
. & J. A. Stew: ee... Vt. 
Canning binery Co., Chicago 
Capping Steels. 


Geo. E. Lockwood Co., yg 
Handy Capper Mfg. Go. Itim 
Max Ars Machine Co., Mt. ot 'N Y 
B. Renneburg & Sons, Baltimore 
A. K. Robins & Co., Baltimore, Ma. 
Sinclair Scott Co., Baltimore. 
& Baltim 
Canning Mechinery Co., Chicago 
enson & Co., Baltimore. . 
Stickney, Portland, Maine. 
Zastrow, Baltimore. 


Capping Steel Clamp. 
Colbert Cang Macby, Co., Baltimore. 


Catsup Machines. 
eg Co.. Hamilton, Ont. 
Wm. S. Kern, Wilkes- yaa Pa. 
Sinclair Bcott Co., 
Sprague Canning Machinery Co., Chicage 


Cleaner and Cleanser. 
J. B. Ford Co., Wyandotte, Mich. 


Censulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Continuous Agitating Cooker, 
Berger & Carter Co., San Francisco 


Cern Cookers, Fillers and Mixers. 
ars Machine Co., Salem, N. J. 
orral Bros., Mo oO. 
A. E. Robins & Co., itimere, 
Sprague Canning Machinery Chicago. 


Corn Huskers, Cutters and Silkers. 
Merral Bros., Morral, O. 
Spracsue Canning Mach. Co., Chicago. 


Cranes and Carrying Machines. 
A. EK. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore 
Sprague Co., Chicage. 
more. 


Directory of Canners. 
National Canners Assn,, Washington, D. C. 


Crates, Irom Process. 
Bros., Morral, O. 
Renneburg & Sons, Baltimore. 
Sprague Can Canning Machinery Co., Chicago. 
Zastrow, Baltimore. 


Bannerman Chemical Co., Syracuse, N. Y. 


Bollers, Fittings, etc. 
B. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Aycrs Machine Co., Salem, N. J. 
Colbert Cang. Mchy Co., Baltimore 
Sprague Cang. Mchy. Co., Baltimore. 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co. Baltimore. 
Colbert Cang. Mehy. Co., Baltimore. 
shiners ce, cu 
rague Cannin: ac cage. 
R. Btickney, Portland, Me. 


Fire Pots. 
Ayars Machine Co., Salem J. 
Clayton & Lambert Mfg. Ng Detrcit, Mich. 


Kemp fits. Go. Baltimere. 
EB. Renneburg & Sons, Baltimore. 
A. K. Robins & Co., Baltim ameee, Md. 
H. R. Stickney, Portland, 


Grasselli Chemical Co., Cleveland, 2. 
Geo. BE. Lockwood Co., Philadelphia 


Gas Machines. 
Cc. M. Kemp Mfg. Co., Baltimore. 


Canners’ Exchange, C 
(Lansing Werner, Manage; 


Kerosene Oil Systems. 
Clayton & Lambert, Detroit, Mick. 
J. 8. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 


Geo. EB. Lockwood Co., Philadelphia 
Edw. Renne burg & Sons, Baltimore 
A. K. Robins & Co., Baltimore, Md. 
wag Scott Co., Baltimore. 

Geo. W. Zastrow, Baltimore. 


Labels. i 
U.S. Prt, & Litho. Co., Cincinnati, Ohio 


Labeling Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Fred H. Knapp Co., Westminster, Md 
Morral Bros., Morral, O. 


Lacquer. 
John G. Maiers’ Sons, Baitimore 
Seely Bros.. Blaine, Wash. 


Lacquering Machines. 
Seely Bros., Blaine, Wash. 


CANNERS READY REMINDER OF 


Oyster Machinery. 
‘annin achine: 0. cage 
we Zastrow, Baltimore. 


Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 


Paste. 


Fred H. Enapp Co., Westminster, Md. 
E. J. Judge, San Francisco. 


Patent Atturneys. 
Edw. 8. Duvall, Jr., Washington, D. C 


Pea Separators er Graders. 


Brown-Boggs Co., Hamilton, Ont 
Edw. Renneburg Son, Baitimore. 
A. K. Robins yy Co., Baltimore, Ma. 
Sinclair Scott Co., Baltimore. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Pineapple Machinery. 


BE. J. Judge, San Francisco. 

BH. J. Lewis, Middleport, N. Y. 

The John R. Mitchell Co., Baltimore 
Binclair Scott Co., Baltimore. 
Stevenson & Co., altimere. 

Geo. W. Zastrow, Baltimore. 


Pulp Machines. 
arewe. Boggs Co., Hamilton, Ont 
8S. Kern, Wilkes- Barre, Pa. 
Sinclair Scott’ Co., Baltimore. 


Sanitary Cans. 
American Can Co., New York, Baltimore 


hicago. 
Continental Can Co., Chicago, Syracuse, Ba 
timore. 
fSanitery Can Co., New York City 
(Indianapolis, Bridgeton. 
L. & J. A. Steward, Rutland, Ve. 


Sanitary Can Making Machinery. 
2. W. Bliss Co., Brooklyn, N. Y. 
J. Judge, San Francisco. 
‘Max Ams Machine Co., Mt. Vernon, N. i 
L & J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago. 


Seeds. 


D. Landreth Seed Co., Bristol, Pa 
Leonard Seed Co., Chicago, Ill. 


Sieves and Screens. 


Sinclair Scott Co 
Sprague Canning ‘heen Co., Chicas: 


Scalders, Tomato, etc. 


Ayars Machine Co., Salem N. J. 

Morral Bros., Morral, 

Edw. Renneburg & Son, Baltimore. 

A. K. Robins & Co., Baltimore. 
Sprague Canning Machinery Co., Chicas: 


. Bolder Cap Hemming Machines. 


B. W. Bliss Co., Brooklyn, N. Y 
Torris, Wold & Co., Chicago. 


String Bean Machinery. 
BR. J. Lewis, Middleport, N. Y. 


Thermometers. 
Cc. J. Tagliabue Mfg. Co., Brooklyn, N Y 


Wipers, Can. 
Agere, Co., Golem, N. J. 
orral Bros., Morral, 0. 
Sprague Canning Machinery Co., Chicage 


: 
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=e a Can Making Machinery, Dies, Presses & Tools. 
{ (Crimpers, Testers, Seamers, etc.) 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
} L. & J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago, Ill. | 
F 
Flux. 
4 
Insurance. 
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THE Canning TRADE 


What Some Users Say: 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘“We have the seamer running fine, have not lost a can in two 
weeks,”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. Noslop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built for one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, Rutland, Vt. 


THE CAN 
STANDS STILL 


Patented and 
Patents Pending 
“STEWARD” DOUBLE SEAMER, Ne. 6 
With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 
atent by making or using sanitary cans with 
ock and lap side seam. 


DEALERS IN 


Canning Machinery 
New and Second-Hand 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 


If it is Silkers, Etc., Etc. 
used ina Condensed Milk 
Canning Machinery 
Factory, 

We sell it Don’t Worry 
ask us, we’ll 
get it for you 

Cans, Shooks, 
Solder, Crates, 


Climax Flux, Wire 
Solder Machines, 
Gas Machines 
for all purposes 


Correspondence Solicited 


PINEAPPLE GRATER 


There are 75 saws in base of hopper, divided on two shafts and 
interlacing and running into one another. The hopper is 
made of white pine wood and the discharging chute 
also lined with wood. Capacity, the 

pack of any ordinary house. 


SHOWING SAWS 
WITH 
HOPPER REMOVED, 


The John R. Mitchell Co. 


Canning and Canmaking Machinery 
Toot of Washington St., Baltimore, Md , U.S. A. i] 
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ENAMEL LINED PACKERS’ CANS 
SOLDERED AND SANITARY 
ALL SIZES 


We are large manufacturers of Five Gallon, Square, Tomato 
Pulp Cans—either Plain or Lacquered 


CONTISENTAL AUTOMATIC 
DOUBLE SEAMER FOR 
CLOSING SANITARY CANS 


Machine Floor Space, 4 feet 
8 inches by 5 feet 10% inches. 


THE) CANS STAND STILL 


CONTINENTAL CAN CO., Inc. 


SYRACUSE BALTIMORE CHICAGO CANONSBORG 
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